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Attention! 














CLUB MANAGERS 





This steam table has already met with popular and tremen- 
dous demand. Among leading clubs that have ordered this 


unit are the following: 


Jonathan Club . . . Los Angeles 
Congressional Country Club .. . 

Washington, D. C. 
The Furniture Club of America . . 


Chicago 
Oak Hills Country Club . . San 
Antonio 
ee ee ee Galveston 


Cherry Hills Country Club . . Denver 
Du Pont Country Club . Wilmington 


Mayfair Club . 2... .. Atlanta 
et Se 6 ee eS Miami 
Indianapolis Athletic Club... . 

Indianapolis 


Suburban Country Club . . . Baltimore 
Commissioned Officers Mess..Boston 


Peninsular Club . . Grand Rapids 
Minneapolis Golf Club . . Minneapolis 


University Club St. Louis 
Montana Club Helena 
University of Omaha Omaha 


Preakness Hills Country Club . . . 

Patterson 

Montauk Yacht Club .. Montauk, L. I. 
Beverly Hills Country Club 

Cincinnati 

Greenville Country Club . . Greenville 

Chattanooga Golf Club, Chattanooga 

Racquet Club Philadelphia 

Huntington Athletic Club, Huntington 
Coral Beach & Tennis Club 

Hamilton, Bermuda 


Write for descriptive literature and price list. 


QTSTERNO INC. ° 


9 EAST 37th STREET © 


‘Makers of STERNO CANNED HEAT FUEL 


Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1958 


W: would like to have you see our 


new line of Sterno equipment which has 
been especially designed for clubs. 
Illustrated is one of the many items—a 
Duo Wagon for hot and cold service 
—just what you need for the serving of 
hot food in the dining room, particularly 


where it is remote from the kitchen. 








DON'T FAIL TO SEE 


OUR EXHIBIT OF AIDS TO FINE 
SERVICE AT THE 


NATIONAL 
HOTEL 
SHOW 


® 
New York 
COLISEUM 
e 


Nov. 3 thru 7 


Booths: 
2183-2184 





NEW YORK 16, N. Y. 
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Rastetter Chairs that Fold 
are built like a bridge 


PEL BEL LS 


x 


EYE AL. LH 


This ten year old chair, 

which has been in daily 

use at the Hotel Van 

Orman, Fort Wayne, . 
still shows no. stress 

under heavy weight. 


No glued joints here, 
Steel braces used. 


Steel hinge securely Stee/ Hinge and Brace construction makes 


unites rear and front 


I id t f . ° 
hs in the conta. Rastetter Chairs that Fold far stronger than 
ion of a bridge, the 


Rastetter steel Hinge conventional chairs of equal weight. 


and Brace distrib- 
utes weight and 
ee aalitcioads Turn a Rastetter Chair over and notice the scientific “‘can- 
tilever” construction of the steel hinges. Every weakness of 
LOUIS RASTETTER &@ SONS Co. the ordinary chair has been eliminated. The stress spreads 
1320 Wall Street * Fort Wayne, Indiana over the six-inch plates on the rear legs and the five-inch 


[] Please send your free portfolio showing complete line of 
Rastetter wood and magnesium Chairs that Fold. plates we the front legs 


Fj ae seed sianiiaios i tinm. You also get style and comfort with Rastetter Che irs 
that Fold —21 models from which to choose. Each chai. is 
designed to reduce seating fatigue. Mail the coupon toc ay 
Club for more information. 


mais 


Name 


ne scanlemRRNtersmmeninas tier 


Address 

LOUIS RASTETTER & SONS COMPANY 
Fort Wayne, Indiana 
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LETTERS @ 


TO THE 











To the Editors: 


Noting the very interesting article 
in ‘he September issue by Mr. Bar- 
bour as to wines, brings to my mind 
the fact that only a few days ago one 
of tne dealers in wines in this ter- 
ritocy asked me a great many ques- 
tions about imported wines. Since he 
did not seem to find his answers in 
the books which have recently had 
a great vogue, I recommended to him 
a little book called “What About 
Wine’ by Andre L. Simon, who as 
you know, founded the Wine and 
Foo Society in London, after having 
spent a lifetime in the wine business. 

This little book, published in Eng- 
land, answers all the questions any 
club manager’s employes or his mem- 
bers might have on the subject of 
wine. It is very small so that it takes 
up no room in your pocket or on 
your desk. 

No one, not even Grossman, Li- 
chine or any of our gifted authors, 
denies that Andre Simon is an au- 
thority. From my viewpoint he is not 
only that, he is the authority of our 
day. 

Sincerely, 
Harry J. FAWcEtTT 
General Manager 


The Kansas City Club 





IT’S BRANDING TIME 
IN TEXAS 


Have you fixed your brand to 
your reservation for these 
days? 

Feb. 18 through Feb. 21 


Remember 
The eyes of Texas are upon 
you! 


Harry Seide-Top Hand 
Reservation Crew 
Westwood County Club 
Rt. 4, Box 248 


Houston, Texas 


In order to insure you of a 

good room when you make 

early reservations, a $10.00 

Ceposit per person is required. 

This also helps the Texas Crew 

‘gure out how many gifts to 
buy. 
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Booklets on 2000- and 5000-pound 
capacity fully automatic tube-ice ma- 
chines are available to club execu- 
tives from the Henry Vogt Machine 
Company, Inc. 

Containing pictures, 


details and 


specifications of both capacity units, 
the catalogs also give names of typical 
installations. 

Among the leading clubs which 
















have installed the 2000-pound machine 
are the Pendennis Club, Louisville; 
Columbia Club, Indianapolis; Univer- 
sity Club, Pittsburgh; Milwaukee Ath- 
letic Club; Gulf Stream Golf Club, 
Delray Beach, Fla.; Washington Ath- 
letic Club, Seattle; NCO Club, Ft. 
Knox, Ky.; Southern Hills Country 
Club, Tulsa; San Antonio Country 
Club; Louisville Country Club; Aron- 
imink Golf Club, Newton Square, Pa. 

Included in clubs having 5000-pound 
units are the Minneapolis Athletic 
Club, St. Paul Athletic Club and the 
Houston Club. 

For a copy of the bulletins write 
Henry Vogt Machine Co., 10th and 
Ormsby Sts., Louisville 10, Ky. 


Food Service Research Institute 
has announced the development of a 
simplified system to guide the man- 
ager through the “dark lanes” of the 
food departments. It is a do-it-yourself 
activity, a teamwork between the 
manager and the top men in the kitch- 
en and dining room, plus a remote 
control coordination from the In- 
stitute’s offices. 

The Institute’s plan, where the man- 
ager does the administrative work and 
FSRI does the detail and complicated 
work, coordinates all food angles 





$-30072 










$-30102 
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@s 21-07 40TH AVENUE, 
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only $205.30. Here is 

to create an eye-arr 
budget prices that wil 
ness for you. As you 

you can add to your 
complete line of buffet 


‘rite for catalog and name of Legion dealer. 


LEGION UTENSILS CO., INC. 





from costs to profits. It begins with 
the vendors’ invoices and ends with 
the members’ checks. 

The Institute will welcome requests 
for subscription by a limited number 
of clubs who have no food control 
departments. For details write Food 
Cost Controls and Analyses Divisicn, 
1737 H St., N. W., Washington 6, D. ©. 





To prevent hot or cold drinks from 
dripping and causing spots and stains 
on clothing and tablecloths, a new 
line of one-use coasters is announced 
by Hoffmaster Co., Oshkosh, Wis., 
and Hoffmaster Pacific Co., Los An- 
geles. 

Made of highly absorbent multi-ply 
cellulose and an opaque waxed paper 
base, these new Hoffmaster coasters 
are reported to soak up and hold every 


CC-20251 





quality, introduces o 
new economy linevof 
buffet ware providing « | 
basic buffet layout for clubs. 
hotels, restaurants Di 












LONG ISLAND CITY 1, NEW YORK 
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At the beautiful Ann Arbor Town Club 


Libbey’s Aqua Tempo 


harmonizes with the intimate décor 











The lovely interior design of Ann Arbor’s Town Club gives 
the appearance of spacious “rooms within a room” due to 
skillful utilization of lighting, paneling, and color. 


Blending with this setting are Libbey Aqua Tempo glasses 
for juice and beverage use. The attractive shape and color of 
these glasses have brought many favorable comments .. . and 
of course their durability and economy are important to Mr. 
Henry E. Charron, Club Manager. 


Libbey Safedge Glassware is perfect for every restaurant 
operation. Libbey offers matching stemware to tie in bar and 
food service . . . your crest or monogram on every glass for a 
distinctive touch . . . a wide selection of patterns and all sizes 
...and a complete line, filling all your glassware needs from 
one reliable source. 


For the most attractive and economical glassware service, 
see your Libbey Supply Dealer or write to Libbey Glass, 
Division of Owens-Illinois, Toledo 1, Ohio. 


LIBBEY SAFEDGE GLASSWARE 


AN @) PRODUCT 
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A charming corner of the Town Club 
main dining area. Glassware service here 
is exclusively Libbey . . . backed by 

the famous Libbey guarantee: “A new 
glass if the rim of a Libbey ‘Safedge’ 


glass ever chips.” 

















The new Tempo shape is available in crystal in five 
sizes ... 16 oz. Iced Tea, 12 oz. Beverage, 9 oz. Old 
Fashioned, 6 oz. Juice and 42 oz. Cocktail. The 
Juice, Beverage and Iced Tea glasses are also avail- 
able in Golden, Charcoal and Aqua colors. 


Owens-ILLINOIS 


GENERAL OFFICES + TOLEDO 1, OHIO 
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FEATE 
FEATE 


the imported 
English Gin that 
outsells all 
others combined 


® 






Beefeater—symbol of 
integrity in British tradition 
and in the finest English Gin 
... unequalled since 1820 





BURROUGHS 


BEEFEATER GIN 


Imported by KOBRAND CORPORATION, New York 1, N. Y. 94 Proof, Distilled from Grain 












drop of moisture to eliminate all the 
nuisances of drippy cups and glasses, 
Also, the high wet-strength additive 
keeps them from disintegrating even 
after use with several drink services 
or several cups of coffee. 

For more details write Dept. CM, 
Hoffmaster Co., Inc., Oshkosh, Wis., or 
Hoffmaster Pacific Co., Los Angeles 
21. 





Lyon Metal Products, Inc., is enter- 
ing the desk field with a line of office 
desks and tables for front of the house 
operation. 

The new items announced include a 
full size, 60 by 30 inch double pedestal 
desk; a 42 by 30 inch single pedesial 
desk; and a companion model 60 by 
30 inch conference table. 

For more details write Dept. CM, 
Lyon Metal Products, Aurora, Ill. 


t 





The National Cash Register Co. 
has announced a new economy line of 
adding machines to complete the regu- 
lar line. 

The following models are in the 
economy line: 10-column electric ma- 
chine with addition and subtraction; 
8-column electric with addition and 
subtraction; 8-column hand-operated 
with addition and subtraction; and 
6-column straight adder with 7-col- 
umn total. 

Further information may be  b- 
tained from Dept. CM, National C*sh 
Register Co., Dayton 9, O. 


A series of five folders on flor 
maintenance is now available from 
Hillyard Chemical Co. 

Covering treating specifications 9r 
terrazzo, concrete, wood, and compc :i- 
tion floors plus a folder on gym ficor 
layout, the files give maintenance tis, 
do’s and don’ts, procedure steps, 21d 
are illustrated. They come in a han ly 
8x1l-inch size for filing, and <re 
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dollar for dollar AMERICA’S GREATEST 
COOKWARE 
VALUE! 








Chef-Styled Commercial Aluminum Cookware 





Economical! 


You can spend more— but you can’t buy 
better cookware than Chef-Styled —the 


' quality line of commercial cookware 


that’s made right . . . priced right! 
Kitcheneered for better cooking, Chef- 
Styled utensils give fast, even heat dis- 
tribution ... cut fuel costs. ..save time 
and money! 


Built to Last! 


‘es, Chef-Styled utensils last longer! 
‘heir rugged serviceability means extra 
ears of dependable kitchen duty. Light- 


. 


weight for ease of handling . . . abrasion 
and corrosion resistant, with rounded 
corners for fast, easy cleaning, and closed 
beaded edges for maximum sanitary 
protection. 


Preferred! 


More chefs, dieticians, food equipment 
buyers, restaurant and hotel owners are 
specifying Chef-Styled Cookware than 
ever before. Discover the advantages of 
this complete, fine quality line for your- 
self. Check the every-day-low-prices at 
your restaurant equipment dealer, or 
write direct. 


Made Right! 
Priced Right! 


Cheb-Styled. 


feted i i- fea7 ue 





WRITE TODAY 
FOR COMPLETE CATALOG 





HARLOW C. STAHL CO., 1389 E. Jefferson Ave., Detroit 7, Michigan 
NATIONAL HOTEL SHOW 


Visit Us at Booth 2158 


New York City, Nov. 3-7 











Now — Che New 


PALEN Portable 
ALL FORMICA BAR 


TOP One piece formed 
Mahogany Formica with 
roll and gutter. 


FRONT AND_ ENDS 
Blonde, Walnut or Ma- 


hogany Formica. 


BASE Black Formica 


and linoleum footrest. 


SIZES 5'-0" or 6'-0" 
Users say long 28" wide 43" high. 
bar pays for 
itself in 3 months. 


Increase Liquor Sales—Cut overhead— 
Move bar to immediate area of party 


LOOK AT THE FACTS 


@ Ideal for party rooms in hotels, private clubs, country clubs, fraternal orders and 
supper clubs. 


@ Passes through average doorways and moved on elevators. 
@ Stainless steel sinks, drainboard and ice compartment. 
© Heavy duty casters with brakes. 


THESE FINE PLACES ARE USING OUR BARS 


Ambassador East, Chicago (4 Bars) Weller's Motel, Chicago 

Palm Beach Biltmore (3) Cincinnati Country Club (3) 
Minneapolis Club (4) Monmouth Hotel, New Jersey 
Kenwood Country Club, Bethesda (2) 1200 Beacon St. Hotel, Boston (3) 
Town & Country Club, St. Paul (2) Indiana Club, South Bend (2) 


FOUR PALEN PORTABLE BARS ARE ALSO BEING FURNISHED IN THE 
NEW LA CONCHA HOTEL IN PUERTO RICO 


USEFUL ACCESSORIES 


HANDY STAINLESS STEEL LIQUOR TROUGH FOR BOTTLES 
54"" LONG AND SLIPS ON AND OFF EASILY 


THE PALEN BAR-ETTE DRAWER WITH GLASS OR STAINLESS 
INSERTS FOR FRUITS 


You buy direct from Manufacturer—Write for price 


JOS. F. PALEN, Inc. 


Creators of distinctive Cafe, Bar & Hotel Fixtures 

Since 1915 

112 Hennepin Ave. Minneapolis 1, Minn. 
FEDERAL 8-5636 “ 








holed for insertion in three-ring 
binders. 

For copies of all five folders write 
Dept. CM, Hillyard Chemical Co., 
St. Joseph, Mo. 


An aerosol polish called Flash Wax 
which is claimed to clean, polish end 
restore as it dusts, is now availa)le 
from Edward Don & Co. 

Don states this new easy-to-‘ise 
aerosol polish restores like-new lus:er 
quickly. It is recommended, accord ng 
to Don, for all finished surfaces, 
amel, woodwork, marble, Formica : : 
stainless steel. It comes in 12-ou 
cans. 

For further information write D: pt. 
CM, Edward Don & Co., 2201 S. !.a- 
Salle St., Chicago 16, Il. 


Qualheim, Inc., manufacturer of 
electrically operated vegetable cutting 
machinery, has announced the addi- 
tion to its line of the “Q” cutter, 
a hand operated cutting unit which 
can produce crinkle-cut potatoes, rip- 
ple-cut cucumbers, potatoes and car- 
rots, crinkle-cut onion rings, and salad 
trims. 

The cutter, constructed of alumi- 
num, is self standing and has suction 
cups on the feet which hold it in place 
when in use. The cutting knives are 
constructed of stainless steel. 

For more information write Dept. 
CM, Qualheim, Inc., 1228 Racine St., 
Racine, Wis. 


A new jet-stream high-compres 
steam cooker has been introduce 
the club trade by Hotpoint. 

It provides steam at 15 pounds 
square inch gauge pressure in 
average of 45 seconds and bei 
cooking immediately after the ti: 
dial is set. It can turn out potatoe: at 
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MARKS OUR 
4 Oth Year 
OF SERVICE \ 


Branches aad Wenckesses in, “Principal Cia 





MAINTAINER 


picture 








tings to make maintenance 


DOLLARS GO FARTHER 


H. G. “Mike” Heller 
One of Many Second Generation Hillyard Maintaineers. 
“De brings 50 years’ experience to your floor maintenance problems.” 































“Young Mike” Heller has been a Hillyard : A HILLYARD PL An — GIVE 
Maintaineer for the past 7 years. When YOU REAL LABOR VINGS! 
he surveys a floor and recommends res- The few cents extra you pay for top- 
<i toration, treatment, or maintenance — grade Hillyard materials will be the 
Ray most profitable investment you ever 
ae with the authority of his own made. The extra wear and extra 
pe ; : ‘ ~e : quality in these materials make pos- 
<r seimaetaaied Hillyard framing, and job _ sible Hillyard streamlined floor treat- <a 
X57 perience as Floor Maintenance Specialist. ment methods and short cuts, which can re- “a 
ey. ; duce your floor maintenance labor as much ' “é 
on the experience of the en- as 50%. For example, you can: ie 
tire Hillyard organization, accumulated the whole operation of rinsing with ‘ 
during a half century of service and lead- Hillyard Super Shine-All neutral chemical ‘S 
: cleaner. ; Car 
ership. EM 


3 waxings out of 4 (required by inferior 
products) with Hillyard Super Hil-Brite 100% 
Carnauba Wax. 


extra slip-resistance and ease of mainte- 


experience with the more than 
150 other Hillyard Maintaineers, sta- 





tioned in other cities of the U. S. A. nance with Hillyard Super Hilco-Lustre floor 
polish and renewer. 
from the frequent stripping and refinishing of 
experience of his father, M. G. Heller wood floors with Hillyard Wood Finishes — | 
(“Mike Senior”), who has a distinguished they have an abrasion index as high as 3 times \ r 
record of nearly 20 years as a Hillyard sonal lesen secpeasnaninineniciaggre “ys 
; : Y Y Y all need for waxing terrazzo and concrete - 
Maintaineer! with Hillyard Super Onex-Seal. i) 








SAVE PENNIES IN MATERIALS—WHEN YOU CAN SAVE DOLLARS IN LABOR? Zeer 1 & 
Records show that 93c of | ¢ 
every floor maintenance 4 
dollar goes for labor—here is iee4 















your big chance to cut floor 
maintenance costs! 

Use Hillyard Products— 
Approved by Flooring 
Manufacturers and 
Contractors 









and a complete floor treatment plan, serviced 
and supervised by your Hillyard Maintaineer. 
He will be glad to train your custodial staff 
in most efficient use of tools and materials to 
carry out the plan. Consider him your own 
expert consultant on floor 

maintenance problems. 


“On Your Staff, Not Your Payroll’ 

















HILLYARD CHEMICAL CO. 
St. Joseph, Mo. 

Please have your nearby Hillyard Maintaineer show 
me how I can save real money on floor care. 






a a ee A TE Ee ERLE NE ee 


i el = HILLYARD CHEMICAL CO. 
St. Joseph, Mo. 

























the rate of two bushels an hour. Fea- » 6 
tures claimed for it are humidity con- 
trol, simplicity of operation and safe- op oors QUIC er WI 
ty. 

Write Dept. CM, Hotpoint Co., 6201 
W. Roosevelt Rd., Berwyn, IIl., for Keeping floors clean is a con- 
complete details. stant battle that can’t be elim- 


inated. But it can be made 
easier. You'll get the job done 


2 ® 

in a hurry when you use a 

Geerpres mopping outfit. 
Easy-working, powerful in- 
terlocking gearing wrings 
/ —_ as dry as you please 
5 ee without twisting or tearing. 
FLOOR-KING” Twin Tank es ofall pag abhie on 

clean floors or clothing. 
Geerpres buckets roll at a 
touch on quiet, rubber wheeled 
ball bearing casters. Electro- 
\ plated wringer and rugged, 
A new method for eliminating the y hot dip galvanized buckets 


‘esence of flies, mosquitoes, gnats ak eam stop rust—last for years in the 
nd other insects has just been an- 2 i. a yg a 
ounced by Huntington Laboratories. \ ath cs sping outht today. Both 

Using a newly developed automatic i  ) , ij twin-tank outfits 
praying method with a new non- A, i> TE e 
yxxic insecticide called Done-Died, 
minute doses are ejected into the air 
t regular intervals. The maker claims 
ests prove this method to be 99 per 
cent effective. 

For more information write Dept. 
CM, Huntington Laboratories, Hunt- 
ington, Ind. 


Mopping Outfit for 
mops to 36 oz. 








The only European beer 
served in the 

8 American pavilion at the 
Ne “Hottle, Jr.”,—a new one-cup ver- Brussels Wo rl d’ S Fai rl 
=> 


sion of the Glasbake Coffee Hottle— (...and the only beer served at the Netherlands Pavilion! ) 
has been introduced to the club and 

e institutional market. 
“i Like the regular two-cup Hottle, 
d “Hottle, Jr.” is designed to rest in 
the coffee cup for tray service, to keep 
the coffee hot and to prevent spilling. 
It has a steam-proof plastic collar, 
available in a wide choice of colors. : 
For more information write McKee Deo hg ae, Ce Z 
Division, Thatcher Glass, Jennette, pe Smet ECS pl i i at 
Pa. Ya eid dt. ht Aaa Hig Sab. — 


im "= 




















A bright, fully illustrated catalog 
n the Astra line of chairs is now 


vailabl institu- . 
, _— Oe ne See Seer Sea HEINEKEN’S unmatched flavor and 


du ded in the catalog are pictures quality have traditionally won World’s Fair acclaim! 


| dimensions of chairs ranging from PARIS, 1873 * AMSTERDAM, 1883 ¢ PARIS, 1889 
CHICAGO, 1933 * NEW YORK, 1939 ¢ BRUSSELS, 1958 


HEINEKEN’S unique qualities and great popularity 
have made it America’s largest selling imported beer! 


famous Captains Chairs to bar 
ls, Mates Chairs and Commanders 


—o <EP bd @ 
airs. Also included are tables. po® yy 
‘or a copy write Dept. CM, Astra wi eine en & 
1t Wood Furniture Co., 61 W. Gen. U. S. Importers: HOLLAND BEER 
1 St. New York 36, N. Y. VAN MUNCHING & CO., INC. * New York * Chicago * Beverly Hills * Miami 
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NUMBER ONE OF A SERIES 


OF 
A LUNCHEON IN HONOUR 





CALIFORNIA 
JOHANNI. 
SBERG RIESLING LossteR Bisgug inigias 
WITH Branpy 


e e e 
BEAULIEU VINEYARD 


Sou 


PRIVATE RESERVE AB CHICKEN Mannarray 


WITH Witp Rice 


CABERNET SAUI IGNON 1948 


Tiny GREEN Peas 


GIVEN BY 


D 
ELICES oF Raspperrigs 


w YORK 
y OF NE ALA Rovare 


CIT 
qHE MAYOR OF THE 


ocTOBER 215 ? 957 


WALDORF ~ — 


NAPA VALLEY WINES 
Among the World’s Fine Wines 


BEAULIEU VINEYARD, RUTHERFORD, CALIFORNIA 
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| HOW? 





1 CONTROL OF CosTS 5 PARTS WITHOUT COST 
} You can budget your service expense, eliminate Parts will be furnished without cost to users of 
cost of repairs, and YOU SAVE MONEY. National Maintenance Service. 
| 2 REGULAR INSPECTIONS 6 FACTORY-MADE PARTS 
Detect undue wear or strain on parts. Regular Parts made by the manufacturer are used to replace 
; inspections save you the worry of costly interrup- broken or worn parts. 
tions of your business system. 
| 3 PROPER LUBRICATION 7 QUICK SERVICE . 
Protects working parts of the machine against pre- ‘You can by all a bap a pire sah —_ 
: iii aes oleae, your equipment is not operating satisfactorily. 
4 PERIODICAL CLEANING 3 BONDED SERVICEMEN 
Increases efficiency and lengthens the life of your Factory trained to give you efficient service and to 
machine. SAVE YOU MONEY. 





You invested in your National equipment for its 
money-saving features. National’s “Preventive Main- 
tenance” will maintain these savings every year — 
for more years. Call your nearby National Service 
Man for full details on National Maintenance. 









T1E NATIONAL CASH REGISTER COMPANY, Dayton 9, Ohio 


1:39 OFFICES IN 121 COUNTRIES @ HELPING BUSINESS SAVE MONEY 
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Tax Removed From Club Construction 


And Reconstruction—Other Taxes Reduced 





NO tax on 


tribute funds for these programs. 





How will the excise tax changes affect your club? 
NO tax on assessments for construction 
NO tax on assessments for re-construction 
NO tax on swimming pool admissions 

honorary memberships 

Tax relief on life memberships 


Now you can plan capital improvements, reconstruction and 
club additions without a tax penalty on members who con- 








N September 2, 1958, the Presi- 

dent signed H.R. 7125, the “Ex- 
cise Tax Technical Changes Act of 
1958,” which contains helpful changes 
in the Internal Revenue Code of 1954 
covering taxes on admissions and club 
dues. These changes become effective 
on January 1, 1959. 


Assessments for Capital Improvements 


Under Section 132(b) of H.R. 7125, 
no 20 per cent club dues tax will be 
due on assessments paid for the con- 
struction or reconstruction of any so- 
cial, athletic, or sporting facility (or 
any capital addition to or improve- 
ment of such facility) if the assess- 
ment is paid after January 1, 1959, the 
effective date of the Act, and the con- 
struction or reconstruction is begun 
on or after January 1, 1959. However, 
the Senate finance committee’s report 
cautions that: 


“Since the exemption is applicable only 
to assessments for construction, or re- 
construction, of a facility, amounts used 
for the purchase of land will not be 
exempt from tax. Similarly, the use of 
funds for the purchase of existing facil- 





Mr. Slowinski, counsel for the CMAA, 
is resident partner in Washington, D. C.., 
for the Chicago law firm of Baker, Mc- 
Kenzie & Hightower. 


ities will not be tax exempt. Exemption 
will be available for the construction or 
reconstruction of buildings as well as 
various outdoor facilities, such as ten- 
nis courts, swimming pools, and golf 
courses. Mere upkeep and repairs do 
not constitute construction or recon- 
struction.” 


Tax on Life Memberships 


Section 132(a) of H.R. 7125 revises 
the 20 per cent tax on life member- 
ships so that it is more closely relat- 
ed to the cost and privileges of such 
memberships in individual cases. Life 
members will now have the alternative 
(1) of paying a tax based on the tax 
paid by members having privileges 
most nearly comparable to those held 
by the particular life member, or (2) 
of paying a one-time tax based on the 
amount actually paid for the member- 
ship. A taxpayer has up to six months 
after the effective date of the Act to 
make the election. 

To provide a transitional grace peri- 
od for making the new election, the 
Act permits a person who already has 
a life membership or who purchases 
one within six months after January 
1, 1959, to have until June 30, 1959, to 
make the election. If the election is 
not made within such period, the life 
member will be required to pay an 
annual tax in the same amount as that 
paid by members (other than life 
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By Walter A. Slowinski 
Counsel for CMAA 


members) having the most nearly 
comparable privileges. 

For example, assume that member 
A on January 1, 1957, purchased a life 
membership in a club for which he 
paid $1000. For the years 1957 and 
1958, Mr. A paid a tax of $15 each 
year—the same amount paid by an 
active resident annual member. Since 
the effective date of H.R. 7125 is Jan- 
uary 1, 1959, for this purpose, Mr. A 
will pay in 1959 an annual tax in the 
same amount as that paid by members 
(other than life members) having 
privileges most nearly comparable to 

(Continued on page 73) 


@ The Club Managers Associa 
tion is especially indebted tc 
Richard E. Daley, former presi 
dent of the Association and nov 
chairman of the governmental a! 
fairs committee, for the time an: 
energy he has spent over th 
past few years in testifying be 
fore Congressional committee 
and working untiringly to see the 
club dues tax inequities wer 
removed from the Internal Rev 
enue Code.—Royce Chaney 
President, CMAA. 
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Club Managers Day 
At National Hotel Show 


‘UB managers will again lead off 

the National Hotel Show this 
yeas in New York City’s Coliseum 
wit!: Club Managers Day on Novem- 
ber 3. The show itself, which features 
the iatest ideas in equipment and sup- 
plies from leading purveyors to clubs, 
hotels and other institutions, runs 
from November 3-7 at the Coliseum, 
located at Columbus Circle. 

Carl J. Engelhardt, manager of the 
Yale Club, New York City, and a 
regional director of the CMAA, is 
chairman of the four New York area 
chapters who are participating in the 
sponsorship of the Club Managers 
Day. 

The four chapters will have a booth 

at the hotel show where managers 
can register, meet their friends or 
gain a bit of rest and peace away 
from the hubbub of the show proper. 
The New York City Chapter is in 
charge of this booth, M-9. 
' A regional business meeting and 
‘educational program arranged by 
the New Jersey Chapter will be held 
in the France Room, Room 414 (sec- 
ond mezzanine) in the Coliseum at 
2 p.m. Monday, November 3. 

Herbert J. Moran, Canoe Brook 
Country Club, Summit, N. J., and 
president of the New Jersey Chapter, 
and Richard M. Worthington, Plain- 
field (N. J.) Country Club, are joint 
chairmen of this program. 

Featured speaker will be Frank Du- 
gan of the Equitable Life Insurance Co. 
who will talk on “Road Map to Secu- 
rity.” National officers of CMAA and 
representatives of the Texas Lone 
Star Chapter, who are putting on the 
national conference in Houston next 
February, have been invited to attend 
and say a few words. This has been 
arranged by the Connecticut Chapter 
under the supervision’ of Walter J. 
Satterthwait, Jr., Quinnipiak Club, 


New Haven, Conn., and president of 
the Connecticut Chapter. 

The annual Four-Chapter dinner 
dance will be held November 3 at the 
Savoy Hilton Hotel with cocktails 
from 6:30 to 8 p.m. and dinner at 8. 
Price will be $12.50 per person to 
members of the association and their 
wives and $15 for all others. There 
will be dancing from 9 p.m. to 1 a.m. 
It will be informal. All visiting club 
managers and their wives are cor- 
dially invited to attend with a request 
that they make advance reservations 
to Mr. Satterthwait. 

The 43rd National Hotel Exposition, 
sponsored by the New York State 
Hotel Association and the Hotel As- 
sociation of New York City, promises 
to be one of the best in history. 
Housed on three floors and the mez- 
zanine, the booths will contain the 
latest in equipment, food and bever- 
age ideas from leading purveyors and 
manufacturers throughout the United 
States. 

The five-day program will offer a 
number of lectures and conferences 
in the various meeting rooms in the 
Coliseum which managers of clubs 
and other institutions will attend. 

Chairman of the hotel show is Al- 
fred Lewis, treasurer of the Hotel 
Association of New York City and 
general manager of the Taft Hotel. 
Vice chairman is Thomas A. Dan- 
drew, first vice president of the New 
York State Hotel Association, and 
associated with American Hotels 
Corp., New York City. 

Regular advertisers in CLus Man- 
AGEMENT will exhibit at the show, and 
managers are urged to visit their 
booths and get acquainted with their 
representatives. Included, with their 
booth numbers, are: 

Aatell & Jones, Inc., 2065; Angelica 
Uniform Co., 2134; Anheuser-Busch, 
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Inc., 2015; Armour and Co., 2067-2068; 
AutoBar Systems Div., American Ma- 
chines and Metals, Inc., 3140; H. W. 
Baker Linen, 2168; Bally Case and 
Cooler Co., 1194-1195; Benco Trading 
Co., Inc., 2115. 

A. N. Brabrook, Inc., 2113; Canada 
Dry Corp., 2106-2108; Cling Peach 
Advisory Board, 3035; Conway Im- 
port Co., Inc., 2059-2060; Dennis Water 
Cress, Inc., 2093; E. I. DuPont de 
Nemours & Co., Inc., 3204; Duvernoy 
Bakeries, 2104-2105; H. J. Heinz Co., 
2094-2095; Howell Co., Div. of Acme 
Steel Co., 2126-2127. 

Huntington Furniture Corp., 2208- 
2209; International Silver Co., 3133- 
3134; Jordan’s Old Virginia Smoke- 
house, 3009; Kraft Foods—Div. of Na- 
tional Dairy Products Corp., 2045- 
2048; Legion Utensils Co., Inc., 2161- 
2162; Libbey Glass Div. Owens-lIlli- 
nois Glass Co,. 2176; Wm. Liddell & 
Co., Inc., 2196; Lyons-Alpha Products 
Co., 2206-2207. 

Miller Brewing Co., 1128; National 
Cash Register Co., 2167; Park & Til- 
ford, 3092; Pfaelzer Brothers, 2058; 
Qualheim, Inc., 1010; Louis Rastetter 
& Sons Co., 3128-3129; Scotsman, 
Queen Products, 1042; Selmix Dis- 
pensers, Inc., 1129-30; John Sexton & 
Co., 2169-2170. 

Shane Uniform Co., Inc., 3072-3073; 
Shenango China, Inc., 1160-1162; Har- 
low C. Stahl Co., 2158; Sterling China 
Co., 1003; Sterno, Inc., 2183-2184; J. P. 
Stevens & Co., Inc., 2181; Straus-Du- 
parquet, Inc., 2199-2200; Van Munch- 
ing & Co., 3199. 

Vogel-Peterson Co., 3064-3065; Hen- 
ry Vogt Machine Co., 1059; Vollrath 
Co., 1145-1147; Wakefield’s Deep Sea 
Trawlers, Inc., 3062-3063; Walker 
China Co., 3087-3088; Wear-Ever 
Aluminum, Inc., 2188-2189 and 2204- 
2205; The Wesson Oil People, 3157- 
3158. 
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A view of the lounge at the Petroleum Club in Wichita, Kan. 





Clubs Remodel, Buy New Equipment 
To Keep Pace With Expanding Market 


ROM coast to coast and border 

to border clubs are reporting in- 
creased business in almost every 
department. To keep up with this 
booming business clubs are re- 
modeling, buying new equipment, 
expanding their facilities. 

With more than 400 new clubs 
opened last year and 800 more 
under construction, it is evident 
that existing clubs must keep their 
facilities up-to-date to provide their 
members with the same accommo- 
dations that are being made avail- 
able by the new clubs. Thus, Cius 
MANAGEMENT asked managers 
across the country to report on re- 
modeling and equipment pur- 
chases, and their answers appear 
here. 





These four views of the porch at Kalamazoo (Mich.) Country Club 
show what can be done with old club facilities. At left is a view of 
the old porch, next is a picture of the reconstruction, third is shot 


New Equipment, 
New Quarters 
Renew Interest in Club 


Harold Roach 


Petroleum Club 
Wichita, Kansas 


We have recently spent $430,000 on 
new quarters and new equipment to 
handle our active membership. We 
feed from 400 to 500 people a day and 
gross business averages about $20,000 
a month, about $16,000 of which is 
food business. 

We spent $80,000 on our new kitch- 
en, installed all electrical and stain- 
less steel equipment. 

Other equipment included dining 
room chairs and tables, lounge furni- 
ture, wool rugs and vinyl plastic tile 
for the floor. Colors are tans, browns 
and light yellow. 


space immensely. 








Now we can seat 350 people in our 
dining rooms as compared with 250 
previously. We have cut some labor 
costs because of the new equipment 
and we feel that good equipment is 
well worth the price. 

In the old quarters we had to keep 
members waiting for lunch, but this 
doesn’t happen now. We believe that 
a club must be kept up to date in 
every department if it is to hold its 
membership. 


Remodeling Ups Business, 
Brings Members to Club 
Frank A. Macioge 


Kalamazoo Country Club 
Kalamazoo, Michigan 


THE major remodeling project at 
Kalamazoo Country Club started 
January 1 and was completed by the 


of exterior of new porch and finally is view of the porch inside 
set up for dining. The new facility has increased the club's seating 











— eS a 


wae oer VY! 


= os" 














A gilded cage is highlight of new Gold 
Raom at "The Club" in Birmingham, Ala. 


eid of April. The old porch was torn 
cown, which was approximately 12 
|y 62 feet and the new part now is 
“2 by 102 feet giving us additional 

ining and living area of about 3200 
square feet. 

This porch can be divided into 
our private rooms or one large din- 
ng and dancing area. This has proved 
o be a worthwhile expenditure and 
has given the membership a feeling 
of spaciousness they never had be- 
fore. We now can accommodate more 
people at our parties and, in general, 
it is an addition that is very beneficial 
to the club. 

We have a basement area that was 
not completed this year. There will 
be a new ladies locker room, lounge, 
shower and dressing rooms in one 
section and a teenage room in another 
section of the new portion of the club- 
house. This addition, including the 
landscaping, retaining walls and a 


new septic tank, comes to an ap- 
proximate cost of $80,000. 

We installed a paging and hi-fi sys- 
tem at a cost of about $2200. New 
kitchen equipment installed this year 
included a Garland open top range 
with oven, fry top range with oven, 
a broiler with cabinet base at a cost 
of about $1700. 

We also bought a new Royal elec- 
tric typewriter and a new duplicating 
machine. All the equipment replaced 
this year has made it easier to do a 
better job and to speed up service. 
We also find that we have had an 
approximate increase of five to seven 
per cent in the food and beverage 
departments. 

The club intends to remodel the 
men’s locker rooms and lounge this 
coming year. We expect to finish the 
women’s locker rooms and the men 
will take over the room vacated by 
the women, thus increasing our 
locker rooms, lounge, shower rooms 
and toilet facilities. 

We have had more membership 
participation this year than at any 
other time. Our luncheon business 
shows a definite increase as does the 
dinner business. 


Membership Strongly 
Supports New Club Near 
Minneapolis 


LaRoi Westin 


Wayzata Country Club 
Wayzata, Minnesota 


Tus spanking, brand new club has 
a membership goal of 350 and now 
has over 300. It is definitely a family 
club and one of the very few of its 
kind. 


The Gold Room at "The Club," Birmingham, Ala., boosted food and beverage business 


by more than $130,000. 
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Top view is of the upper terrace looking 
from the pool at the new Wayzata (Minn.) 
Country Club. Lower picture shows the main 
dining room of the club. 


In less than two years we have 
completed an 18-hole golf course. We 
have a fine school of riding, complete 
with an outdoor arena. The club also 
boasts an Olympic-size swimming 
pool, and tennis courts and we are 
now contemplating trap shooting, 
badminton, archery and shuffleboard. 
Also in the plans is a teen-age house 
complete with soft drink bar, barbe- 
cue, dance area (juke box and piano) 
and a room for various games. 

The entire club is air conditioned 
and has two complete kitchens, one 
for the grill, serving the terrace and 
pool, located on the lower level. The 
main kitchen services banquets and 
regular members’ luncheons and din- 
ners. 

We are equipped at the present 
time to provide adequate service for 
banquets up to 600. The average num- 
ber of meals served daily for June 
and July was 300. The club is enjoy- 
ing a tremendous daily attendance for 
uses of all sports and activities. 


New Gold Room Boosts 
Food Volume by $131,000 


Lamar Ham 
The Club 


Birmingham, Alabama 






We completed construction of the 
new Gold Room and opened it to 
members on May 1, 1957. For the year 
preceding the opening of this new 
facility, our food and beverage sales 
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An exterior shot showing the main entrance of the new Paradise Valley Country Club, near 


Phoenix. 




















A view of the Paradise Valley dining room and part of the cocktail lounge taken from the 
cocktail lounge. In the back are Arcadia doors leading out to the inner terrace and swimming 
pool and beyond is the outline of the original club building. 


totaled $517,757. For the year ending 
May 1, 1958, our sales had increased 
to $648,775. 

A volume increase of $131,000 the 
first year would certainly indicate 
that our members acted wisely in 
voting to construct this new addition 
to what we regard as Alabama’s finest 
club. Total cost of the new addition 
exceeded $360,000 and will be com- 
pletely paid for at the end of this 
year. Whereas the average establish- 
ment would have financed such an 
expansion over a period of 20 years, 
we will have ours paid for in 20 
months. Centers of attraction in the 
new room are the huge Steinway 
Kappa Shell piano and the wrought 
iron bird cage. 

At the present time we are begin- 
ning a program of redecorating the 
original club facilities (bar, dining 
room, terrace lounge and _ private 
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room). We plan to spend $35,000 on 
this program. 

The people of Birmingham are be- 
hind “The Club” 100 per cent and 
the loyal support and fine patronage 
of our members has enabled us to 
keep our dues and selling prices at 





the 1951 level in spite of continued 
rising costs. 

Since the “new” is now wearing 
off the Gold Room we are counting 
on our current redecorating program 
to stimulate member support and pa 
tronage. I have set a food and bever- 
age sales quota of $670,000 for 195% 
and don’t see any reason why we 
shouldn’t make it. 


Acoustical Ceiling 
Improves Dining Room 


Roy Leonard 


Cuvier Press Club 
Cincinnati, Ohio 


We have done quite a lot of clean 
ing, painting and decorating in the 
club this year, to the extent of abou 
$12,000 to $15,000. 

One of the nicest things we did was 
to add an acoustical ceiling and re 
cessed lighting in our main dining 
room, which makes it much nicer to 
serve in as people can hear each 
other at their own table. The lighting 
is much more agreeable and efficient. 

We installed two new ice cubers 
last spring and they will easily pay 
for themselves before the one-year 
guarantee on parts is up. 

Also, we wrecked two buildings 
next to the club and are in the proc- 
ess of making a small parking lot 
available to the members, which I 
am sure will help our luncheon busi- 
ness, at least on rainy days. 


Old Club Used for Parties; 
New Club Doubles Volume 


William J. Hodges 


Paradise Valley Country Club 
Scottsdale, Arizona 


Our club is relatively new, being 
organized in 1953, with the final club- 
house opening in February of this 
year, although we had, of course, 
(Continued on page 50) 


This view of the dining room at the Cuvier Press Club, Cincinnati, shows the acoustic! 
ceiling and recessed lighting recently installed. Manager Roy Leonard is in the backgroun:. 
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Still another fine product has 





been added to the quality line your Kraft Man sells! 


The olives packed under the Kraft Label are the 
finest our scouts can procure. 

Kraft Spanish Olives are grown and cured in 
the Seville province, Spain, most famous olive 
country in the world. They are shipped in bulk 
to America where they are hand packed. 


In glass gallons... 
ev) Whole Queens—Large (4 ) Pimiento-Stuffed 


Queens—Jumbo 
2) Whole Queens—Jumbo 


Pitted Manzanillas 
—Large 
3 eae Pimiento-Stuffed Queens 
= Large 


6) * Pimiento-Stuffed 
* Also packed in glass quarts 

In #10 tins. 

or Or @2e 


THE NATION’S TASTE 









Manzanillas—Large 


IS YOUR BEST BUYING GUIDE 


Kraft Ripe Olives are the renowned “California 
Blacks.” The best grades are selected by Kraft 
and packaged for a discriminating clientele. 

You will find it costs no more to standardize 
on Kraft quality. Ask your Kraft Man to show 
you samples the next time he calls on you. 


KRAFT 
Foods 


INSTITUTIONAL 
Division 





Division of National Dairy Products Corporation 


Expenses of Most Country Clubs 
Were Higher Than Dues Income in 1957 


OUNTRY clubs have been both- 
ered by the high cost of living re- 
cently just as much as Mr. John Q. 
Public, according to “Country Club 
Operations in 1957,” the ninth annual 
study on the subject prepared by 
Horwath & Horwath, accountants and 
consultants. Just released, the study 
covers 52 clubs of all different sizes 
located near 38 principal cities 
throughout the country. 
Only the large country clubs had 
dues available for members’ equity in 





SEE PAGE 25 FOR CHARTS 





1257 but only the small clubs showed 
an improvement in operating results 
over 1956. The amount of dues avail- 
able for members’ equity in the large 
clubs was less than in 1956, while the 
deficiency of dues shown by the me- 
dium-sized clubs was slightly larger 
than in the preceding year. The clubs 
supplying operating data for the study 
were divided into the following groups: 

Eighteen small country clubs, each 


By Joseph H. Nolin, C.P.A. 
Horwath & Horwath 


with membership dues income of un- 
der $100,000 (including regular as- 
sessments in two clubs); 

Twenty medium-sized country clubs, 
each with membership dues income of 
between $100,000 and $200,000 (includ- 
ing regular assessments in four clubs) ; 

Twelve large country clubs, each 
with membership dues income of be- 
tween $200,000 and $300,000 (includ- 
ing regular assessments in four clubs) ; 
and 

Two very large country clubs, each 
with membership dues income of over 
$300,000 (including a regular assess- 
ment in one of the clubs). 

Breaking down the dues dollar of 
the small clubs, we find it was spent 
in the following ways: clubhouse op- 
erations, 34.5 cents in 1957, compared 
with 37.3 cents in 1956; golf and 
grounds, 39.2 cents, compared with 
38.3 cents; other outside activities, 2.1 
cents, the same as in 1956; and fixed 
charges, 17.2 cents, in contrast to 15.7 
cents. Thus, there remained an aver- 
age of 7.0 cents of dues available for 





depreciation, compared with 6.6 cents 
in the preceding year. 

A similar breakdown of the dues 
dollar of the medium-sized clubs is 
as follows: clubhouse operations, 41.1 
cents in 1957, compared with 41.0 
cents in 1956; golf and grounds, 31.0 
cents, the same as in 1956; other cut- 
side activities, 2.0 cents, compared 
with 2.2 cents; and fixed charges, 16.1 
cents, compared with 15.9 cents. This 
left an average of 9.8 cents of dues 
available for depreciation, compared 
with 9.9 cents in the preceding year. 

A breakdown of the dues dollar of 
the large clubs follows: clubhouse op- 
erations, 40.5 cents, compared with 
39.0 cents in 1956; golf and grounds, 
25.2 cents, compared with 24.7 cents; 
other outside activities, 2.2 cents, com- 
pared with 2.3 cents; and fixed 
charges, 16.8 cents, the same as in 
1956. There remained 15.3 cents of 
dues available for depreciation, com- 
pared with 17.2 cents in the preceding 
year. 

Total club payroll was higher than 
in 1256 in all three groups of clubs, 
but only in the small clubs was the 
proportionate rise greater than the 


Golf Course and Grounds Expenses 2 : : . : 
increase in total income, including 


dues and assessments. The ratio of 
total club payroll to total income was 
the same as in 1956 in the medium- 
sized clubs and lower than in the pre- 
ceding year in the large country 
clubs. Restaurant payroll followed sim- 
ilar patterns in the small and medium- 
sized clubs, but in the large clubs, 
the increase in the amount of food 
and beverage payroll was also re- 
flected in the fractional rise in the 
ratio of this departmental payroll to 
total food and beverage sales. 


COST PER HOLE 
18 Small 20 Medium 12 Large 
Country Clubs Country Clubs Country Clubs 
(Dues under (Dues of (Dues of 
$100,000) $100,000 to $200,000) $200,000 to $300,000) 
1957 1956 1957 1956 1957 1956 
Greens and grounds maintenance 
Payroll $1319 $1810 $1891 $1767 
Supplies and contracts 339 3 513 55: 394 361 
Repairs to equipment, course buildings, 
fences, bridges, etc. 161 5 203 17 302 242 
Water, electricity and other expenses 7 192 178 140 





Total maintenance exclusive of 
fixed charges 2718 3 2765 2510 
Golf shop, caddy and tournament expenses 314 417 407 


Total : 2 2 3032 7 3182 2917 
Deduct green fees 5 : 737 532 482 








Net golf course and grounds expense 
exclusive of fixed charges 


$2295 $2650 $2435 
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THE BEST FOOD DESERVES THE FINEST CRACKER 


PREMIUM SALTINE CRACKERS * 
with NEW GOLDEN GLOW 
Your customers will appreciate these finer saltine 
crackers. They’re tastier, flakier and snapping 
crisp. These top-quality crackers are always 
perfect in our moistureproof cellophane packets. 


*Premium Snow Flake Saltine Crackers in the Pacific States 


7a, 
SEND FOR FREE BOOKLET AND SAMPLES 


National Biscuit Co., Dept. 11 
425 Park Avenue, New York 22, N. Y. 


| 
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al 
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a winning twosome 
for par-breaking sales 





Cary Middlecoff, one of 26 great stars appearing on “All-Star Golf.” 








The Greatest 
- Sport Show on TV 


Coast to Coast 
on ABCI 


Again . . . for the second straight 
year, television’s newest, most 
popular sports attraction returns 
to the nation’s TV screens Oc- 
tober 11th, as “ALL-STAR 
GOLF” is brought to all Amer- 
ica via ABC-TV coast-to-coast 
by Miller High Life. 


Each week for 26 weeks two 
of golf's greatest stars compete 
in an 18-hole match for fabulous 
cash prizes. All the excitement 
and tense drama of tournament 
golf come your way on TV. 
You'll get a caddy’s-eye view of 
every play on this thrilling full- 
hour telecast. 


Each week the Miller High 
Life ‘‘quality story’’ will reach 
the millions of TV viewers across 
the nation building more and 
more sales for Miller High Life 
retailers. 


... and back of all this, the 
Miller national advertising pro- 
gram will carry the message of 
“ALL-STAR GOLF’’ via all ma- 
jor media to countless millions 
of consumers. Attractive, hard- 
hitting point-of-sale material will 
back up this promotion. 


RIN an OS RR REMAN 
Check your Miller 
distributor or your 
local newspaper 
for day, time and 
stations telecasting 


“ALL-STAR GOLF” 
in your area. 


© Miller Brewing Company 
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Breakdown of Club Costs and Sales 


Charts by Horwath & Horwath 








TOTAL SALES AND 
NUMBER OF FOOD SALES OTHER INCOME* 
Pea con Per Ratio to Total Per Ratio to Total Per Ratio to 
Regular Total 7 Amount Member Dues* fmount Member 
$ 49 
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BEVERAGE SALES 
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thousands. #—- Ratios to dues plus assessments in Clubs 6, 12, 19, 26, 31, 32. 43, 44, 48, 49 and 52. 


b—Average only of those clubs reporting this item Excluding dues and initiation and transfer fees. 














NET COST OF NET COST OF 2 
CLUBHOUSE GOLF AND TOTAL CLUB PAYROLL _ DUES AVAILABLE 
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13.3% i 2% ‘ 38. 5 i Average 
13.3% . 215% 
11.0 53.0 55.9 


4—Total sales and other income plus dues and assessments, N.A.—not available. f—red figure. 
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Women’s Program at Conference 


There Are Tex-Anns, Too 





Pat Steger 


LTHOUGH the National Confer- 

ence is planned primarily for club 
managers, we, the wives of the Texas 
Top Hands, are not for a minute al- 
lowing them to forget their “Tex- 
Anns” and their out-of-state counter- 
part who will be in attendance at 
Houston in February. It is our desire 
to give each of our guests the busiest, 
biggest program of entertainment and 
fun that they have ever had. 

Our women’s committee has en- 
deavored to plan interesting, enjoy- 
able and typically Texas affairs for 
you. Among activities the Tex-Anns 
have planned are two sight-seeing 
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By Pat L. Steger, Co-Chairman 


Women’s Committee 


tours (one with the men) to histori- 
cal, typical and scenic spots of interest 
in and around Houston; and unusual 
local theater presentation followed by 
a tea with the actors; a luncheon- 
style show by Neiman-Marcus with 
the opportunity to visit their Hous- 
ton store; a progressive cocktail par- 
ty affording visits to several clubs 
(both city and country clubs); a lec- 
ture on Texas foods and to top it all 
off, a bang-up big Western Party and 
Barbecue complete with square danc- 
ing and Rodeo. 

The “Tex-Anns” committee has been 
and is diligently working toward final 
arrangements and plans for the ladies 
events. Members of the women’s com- 
mittee are: Mary Ann Barbour, Ra- 
chel Thomas and Bridgett Mann of 
Houston; Nita Curran and Aline An- 
derson of Ft. Worth; Irene Osborne 
of Dallas; Faith Tabbut of San An- 
tonio; Pat Cates of Shreveport, Loui- 
siana; Ellie Grow of Longview; Doro- 
thy Andersen of Lake Charles, Louisi- 
ana; and Aubrey Overton of Lubbock. 
This committee, and all of the “Tex- 
Anns” over the state, hope to give 
our visitors a true taste of Texas hos- 
pitality and Texas entertainment. 

Later on you will be furnished 
with information on what the weather 
will be like, what clothes you will 
need and the schedule of events for 
the Conference. So we hope that all 
of you will urge your husband to 
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send in your reservation soon and 
we'll see you all in Houston come 
February, 1959. 


One day when the Lord wasn't 
busy in Heaven 

He decided to create a new 
species— 

A type that would contain all of 
the good— 

So He started gathering up 
pieces. 


He took the bluest blue and the 
reddest red 

Some ruggedness from the moun- 
tains 

Speed from the wind, with a 
cloud thrown in— 

Effervescence from the fountains 

With the black of oil, the bright 
of the sun— 

And a dash of loyalty and duty—_ | 

Mist from the moon and a song ' 
bird's tune— 

He created a 
beauty. 


He sent her to the planet Earth— 

To the greatest state in that land. 

She thrived and grew and cre- 
ated too— 

And that's how we got "Tex- 


Anns!" 
—Hank Otis 


magnificent 
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Designs by Jorgen Hansen and Jens Thuesen 


COMFORT + QUALITY 









































SLEEPING SEATING 


All HUNTINGTON patterns have clean tailored lines. 
Cases and tables have plastic tops. Finishing ma- 
terials are baked on, resulting in a stain resistant 
finish that requires a minimum of maintenance. 
Select your furniture from HUNTINGTON’s extensive 
group of patterns for every purpose. 


SSOCSHSSSSSCECSCCOSCOSCEOCS 


DINING OFFICE 


Send me complete information CM 


10-58 
Name 





Company. 








City. 
Attach to your letterhead and mail to: 


HUNTINGTON FURNITURE COR- 
PORATION, Huntington, W. Virginia. 
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Post-Convention Tour 





Travel Tips for Mexican Expedition 


OR the simple preventative meas- 

ures you should take to assure your- 
selves the best possible time in 
Mexico: 

1. Drink only bottled water (al- 
though first class hotels use only 
purified water). 

2. Do not eat fresh unpeeled or 
uncooked vegetables. Again first-class 
restaurants and hotels in Mexico City 
sterilize their vegetables. 

3. Remember: Mexico City is almost 
8,000 feet high and Houston is only 
50 ft. Take it a bit easy at first and eat 
lightly the first two days especially 
the evening meal, But have fun. 

Mean temperatures and rainfall dur- 
ing February for cities you are likely 
to visit are (and remember these 
temperatures are day and night aver- 
ages): Mexico City, 56 degrees, 3 
inches rain (about 70-75 degrees 
during the day); Cuernavaca, 67 de- 
grees, .2 inches rain; Taxco, 69 de- 
grees, .2 inches rain; Acapulo, 78 de- 
grees, no rain. 

Travel tips on clothing: As a gen- 
eral rule clothes suitable for spring- 
time in the U. S. will serve for every 
season in Mexico. If you plan to spend 
any time in Acapulco, lightweight 
sport clothes should be included (not 
too many as you will want to buy 
some there). Sport clothes will serve 
anywhere in Mexico and at any time 
of the year. Ladies will want a cock- 
tail dress for Mexico City. As nights 
in the highland regions are occasional- 


| Ml One of the highlights of the 
1 Houston conference undoubtedly 
i will be the post-convention tour 
| to Mexico. In this article |. How- 
! ard Brown, who is in charge of 
' this trip, gives practical hints for 
1 those who are going on the tour 
1 to Mexico. 

1 

’ 
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By |. Howard Brown 


ly chilly, a topcoat should be included. 
Mexico is quite informal in the man- 
ner of clothing so you need not con- 
cern yourself unduly about conven- 
tions of dress. 

Travel tip on climate: As the sun 
shines daily throughout the winter 
months in Mexico, its days are seldom 
cold, although the atmosphere is brisk 
and invigorating. In the highlands, 
the nights are chilly, however. Even 
during nights of midwinter the tem- 
perature rarely ever drops to freezing, 
and when this occurs, it’s the subject 
for large headlines in the newspapers. 
In tropical regions the winter climate 
is agreeably warm, seldom. calling for 
any wrap more than a shawl or Re- 
bosa. Wintering in Acapulco is for 
Mexicans like wintering in Miami 
for us. Mexican schools take their 
“summer vacation” in the winter 
months and hence the prominent 
families will be found in the resort 
areas then. Mexico City is a haven for 
U. S. residents who come down for 
a cosmopolitan atmosphere and agree- 
able climate for the winter. 

Money: With the rate of exchange 
12% pesos to one dollar you will find 
your money will go much further in 
Mexico than in the U. S. Dollars should 
be carried into Mexico in travelers 
cheques. Exchange can be accom- 
plished in most good shops, restau- 
rants and hotels for about 12.40 pesos 
to the dollar. In banks the exchange 
ranges from 12.47 to 12.49. While you 
can save money by using the banks 
(much more numerous than in the 
U.S.) it is hardly worth your while 
unless you plan on spending an un- 
usually large amount of money. In 
shopping, to learn the price in dollars 
just multiply the number of pesos by 
eight cents. 

Transportation: Taxis are cheap in 
Mexico and we recommend you use 
them freely. Pay what the meter 
reads plus a half peso for a cruising 
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|. Howard Brown 


cab, plus tip. For a cab at a marked 
cab stand or hotel pay its meter read- 
ing plus one peso, plus tip. Tip one peso 
maximum for any normal trip, but 
it’s easier though to tip the difference 
between the fare and the number of 
pesos you give the driver rounded 
off to the nearest peso. You'll have 
$200 worth of merchandise to take 
home duty free if you stay 48 hours 
and $500 worth duty free if over 12 
days, more than most of us will need. 

Language: Use your English if you 
don’t know Spanish. In practically 
all metropolitan areas most persons 
whom you contact will speak enoug 
English to get along. If you want t) 
try your Spanish we'll supply all wit1 
phrase books. 

Remember a few things—We ar? 
Americans but so are Mexicans; i1 
fact all residents of these continents 
are Americans—North, Central c° 
South. They call us Norte Americanc ; 
or North Americans. Remember als 
that their money is as important t» 
them as is ours to us. Don’t ask hor 
much is that in money—if you mus 
ask—say how much is this in dollar: 














NEVADA 


feature 


Don't take chances when you need a continuous supply 


for of ice for beverage cooling and food preservation! 
Make your choice a Vogt Tube-Ice unit for maximum 


BEVERAGE economy and dependability. It occupies less space, op- 
erates automatically, and uses less power per ton of ice. 


Cc ve) oO L i N G HENRY VOGT MACHINE CO., BOX 1918, LOUISVILLE 1, KY. 
SALES OFFICES: New York, Chi , Cleveland, Dallas, Camden, N. J. 
o n d F @ ] @ ] D St. neta en aca alee Kaa 


Desert Inn Hotel 
Golden Nugget, Inc. 
Hacienda Motel 
Harolds Club 
The Nugget 
Sands Hotel 
Star Dust 


AUTOMATIC 


(olojm Tube-lce Machine 


The Finest Ice-Making Unit Ever Made 
OTHER VOGT PRODUCTS 


Drop Forged Steel Valves, Fittings, Flanges, and Unions e Petroleum Refinery and Chemical 
Plant Equipment e« Steam Generators e Heat Exchangers e Refrigerators Equipment 
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Fred Witt 





Fred Witt has been named to man- 
age the Hillcrest Country Club, Ver- 
non, Tex. He formerly was with the 
Tomahawk Hills Country Club, Kan- 
sas City, Kan., and the Muskogee 
(Okla.) Country Club. He has moved 
to Vernon with his wife, Dorothy, and 
daughter, Sara Sue. 


me & th 


Karl Ernst, manager of the Eastern 
Yacht Club, Marblehead, Mass., writes 
that he is taking a trip to Florida by 
boat through the inland waterway. 
He started in the middle of September 
and his destination is Daytona Beach. 

Mr. Ernst, who has been commis- 
sioned by the Boston Globe to write 
a series of eight to ten articles on his 
trip, is stopping at many yacht clubs 
en route, visiting the managers and 
obtaining information on their opera- 
tions. He is making the trip in a 26- 
foot cabin cruiser, provided by the 
Pembroke Boat Co. 


me & th 


Robert Taylor, manager of the 
Bloomington (Ind.) Country Club for 
the past two years, has resigned to 
become general manager of the Palm 
River Supper Club near Naples, Fla. 
He will be succeeded by Mr. and Mrs. 
Homer Nelson. Mr. Nelson previously 
was bartender, head waiter and as- 
sistant manager at the club. 
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The Army Navy Country Club, 
Arlington, Va., has completed negotia- 
tions for the purchase of the Fairfax 
Country Club, located in Fairfax 
County, Virginia, about ten miles 
from the Army Navy club, according 
to Richard E. Daley, general manager 
of the Army Navy Country Club. 

The Fairfax Country Club has been 
a semi-public course, designed by 
Robert Trent Jones, and has been in 
operation for about 15 years. With 
the purchase of Fairfax, Army Navy 
members will have 45 holes of golf, 
27 at the present club and 18 at Fair- 
fax. There are approximately 235 
acres involved in the transaction with 
ample space for an additional 18 holes 
which the club plans to build some- 
time in the near future. 


me & th 


Mrs. Bertha Byrns Magill, 70, wife 
of Robert C. Magill, retired manager 
of the St. Louis Racquet Club, died 
August 26 at Daytona Beach, Fla. Be- 
cause of her health Mrs. Magill was 
compelled to live in Florida for the 
last 18 years. Mr. Magill, while man- 
ager of the Racquet Club, made fre- 
quent trips there, and when he re- 
tired last April 11 joined her in Day- 
tona Beach. 

Mrs. Magill and her husband were 
credited with saving many lives dur- 
ing the tragic fire at the Missouri 
Athletic Club in 1914 when they ran 
through the smoke-filled corridors, 
pounding on doors to arouse sleep- 
ing members. Mr. Magill was man- 
ager of the club at that time. 

Surviving, besides her husband, are 
three sisters and a brother. 


me & th 


William O. Cain, 69, former club 
manager and member of the CMAA, 
died recently in Winter Park, Fla. He 
was a former manager of South Hills 
and Hillcrest Country Clubs, Pitts- 
burgh, and was a past president of the 
Pittsburgh Chapter of CMAA. 

Mr. Cain, who retired to Winter 
Park a year ago, is survived by his 
wife, Vivian, and two brothers and 
two sisters in Louisville. 
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Peter A. Bume 


Peter A. Bume has been appointed 
manager of the Meadowbrook Coun- 
try Club, Kansas City, Kan., and took 
over his duties the middle of Septem- 
ber. He formerly was manager of the 
Sherwood Forest Country Club in 
Baton Rouge, La., and before that 
managed the Bonnie View Club, Balti- 
more, Md. 


me & 


Vergal H. Bourland has been ap- 
pointed manager of Colonial Country 
Club, Fort Worth, succeeding Claus 
W. Andersen, it has been announced 
by the club’s board of governors. 

On an arrangement which will per- 
mit him to continue to actively oper- 
ate his local business interest, Mr. 
Bourland returns to Colonial where 
he was manager from 1940 to 1946. He 
currently is president of two Fort 
Worth firms. 

Mr. Bourland originally joined 
Colonial after extensive hotel and 
catering experience. Immediately pri- 
or to becoming manager of Colonial 
in 1940, he was maitre d’ of the Dallas 
Athletic Club and prior to that was 
associated with Dallas’ Baker Hotel. 

Mr. Andersen, who resigned his 
post at Colonial, has entered private 
business in Midland, Tex., it was re- 
ported. 


me te te 


Harold J. Berndt writes that after 
October 1 he will be manager of the 
Town and Country Club of St. Paul. 
He formerly was manager of the Uni- 
versity Club of St. Paul and before 
that was associated with the Minne- 
apolis Club from 1933 to 1947, as as- 
sistant manager and accountant for 
six years and general manager for 
seven years. He succeeds William 
Manduke at the Town and Country 
Club. 














SEXTON BEEF BASE 


















requiring real chicken flavor. 






— The perfect combination of beef extract 
and seasonings to produce a broth with true beef character. 
Excellent as the foundation for vegetable and all other soups 
with beef flavor. Adds a rich beefy flavor to sauces, gravies, 
stews and meat loaves. 


SEXTON CHICKEN SOUP BASE— Makes a rich hearty chicken 
broth, complete with pieces of chicken meat. In addition it 
imparts all the true flavor of roasted chicken in enriching a la 
kings, casseroles, pot pies, chicken salad, and any other dish 
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SEXTON CREAM SOUP BASE—A new product designed to 
reduce the tedious preparation of cream sauces for all types 
of cream soups, sauces, white gravies, a la kings, and new- 
burgs. Simply add water, cook until thickened and add the 





remaining ingredients for your favorite dish. 


SEXTON-HAM STYLE SOUP BASE— The perfect flavor base and 
fortifier wherever a distinctive ham flavor is desired. Just add 
Ham Style Soup Base to your favorite recipe for baked beans, 

een pea soup, ham loaves or croquettes, sauces and gravies. 


conomical and easy to use, too. 


Sexton Soup Bases... 
versatile, delicious, easy-to-use 


Versatile . . . in that their many 
uses run the full course of food 
preparation, whether it be for a 
rich full bodied broth for soups, 
enriching flavor for gravies and 
stews, or as a fortifier for salads, 
meat loaves, or a flavoring agent 
for vegetables. Delicious .. . 


through the blending of true 
meaty flavor and correct season- 
ing they cannot help but add 
zest wherever they are used. Con- 
venient . . . the simple addition 
of water makes them ready for 
instant use. John Sexton & Co., 
P. O. Box J. S., Chicago 90, Ill. 


DIAMOND ANNIVERSARY 1883-1958 


Sext 
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DELICIOUS SEXTON SOUP MIXES 


Sexton French Style Onion 
Soup Mix combines the 
flavor of selected onions 
simmered in fine beef stock. 
A case makes 256 six ounce 
cups of French Onion Soup 
for less than 4c per cup. 


Sexton Potato Soup Mix. 
For tasty potato soup add 
the mix to water and 
cooked diced potatoes. 
Cost: less than 5c for a 
large 8 oz. serving. For a 
richer “hot vichyssoise” 
type soup, use whole milk. 
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William A. Tucker, manager of 
Timuquana Country Club (and presi- 
dent of the Florida Sunshine State 
Chapter of CMAA) has sent us a 
brochure about his new clubhouse, 
which is to be in operation December 
4. 

Included in the $400,000 project is 
an enlarged ballroom, new dining 
room, new men’s locker area, new 
reception area and entrance, new 
men’s grille and 19th hole, new 
women’s lounge and locker room, 
teen-age area, combined cocktail 
lounge, expanded kitchen area in- 
cluding new equipment and an en- 
larged pro shop. 


a & 


The new Merkel (Tex.) Country 
Club opened this summer with a spe- 
cial buffet for members. The modern- 
istic clubhouse, owned by Nathan 
Wood and his son, Don, is of rock 
construction with red trim. 

Interior walls of the air conditioned 
clubhouse are of rock with the ceil- 
ing finished in pink textone. Floors 
are red concrete and red trim is used 
throughout the building. 


me & 


Reinhard K. Siegenthaler, manager 
of the Mayfield Country Club, near 
Cleveland, died recently. He was 65. 

For more than 17 years he was man- 
ager of The Country Club, Pepper 
Pike, and also at one time managed 
the Shaker Heights Country Club for 
more than seven years. He is survived 
by his wife, Mrs. Alyce V. Siegenthal- 
er, and two brothers, Carl E. and 
Ralph J. Siegenthaler. 


es & 





Henryetta and Frank Otis, managers of 
Lakewood Country Club, Dallas, are shown 
holding the plans for Lakewood's new million 
dollar clubhouse. Construction will probably 
start sometime early next spring, which will 
fit in fine with the plans of "Hank" and 
Frank who are presently busy in their jobs as 
co-chairmen of the Publicity Committee for 
the 1959 CMAA Conference, scheduled to 
be he!d from February 18 to 21 at the Sham- 
rock Hotel in Houston. 
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Ray McGrath, manager of the Uni- 
versity Club of St. Louis, has an- 
nounced the appointment of Henri 
Vincent as executive chef, and the St. 
Louis Post-Dispatch recently had a 
feature article on the new chef. Chef 
Vincent has been chef as such places 
as the National Hotel in Cario, Grand 
Hotel in Calcutta, Silver Grill in Ran- 
goon, Peninsula Hotel in Hong Kong, 
the Sea Wolf in Oakland and the 
Desert Inn in Las Vegas. 


a bh 


A new country club, which has 
been named Tanglewood-on-the-Lake, 
soon will be constructed in the forest 
area on the south side of Lake Tex- 
oma, near Fort Worth. S. M. Bing- 
ham of Fort Worth and Will Carruth 
of Dallas are co-chairmen of the sev- 
en-member organizing committee for 
the new club. E. D. “Chuck” Bishop 
has been named general manager. 

Combining all the features of a 
country club with the attractions of a 
lake and vacation resort, Tanglewood- 
on-the-Lake will have a golf course, 
swimming pool, tennis courts and 
clubhouse, plus yacht basin, sail boat- 
ing, boating facilities for crafts of all 
sizes, water skiing, fishing, horseback 
riding, skeet shooting and luxury 
lodging accommodations for members 
and their guests. 


me & & 


Joseph F. Wright has been named 
manager of Osage Hills Country Club, 
Tulsa, Okla. He has been assistant 
manager at the Petroleum Club there 
for the past 13 months. Before going 
to the Petroleum Club, Mr. Wright 
managed the Kennedy Luncheonette 
in Tulsa and before that traveled for 
the Alsonette Hotels as food super- 
visor. 

Mr. Wright, who served three years 
in the air force, was graduated in 1951 
from the hotel and restaurant manage- 
ment school of Oklahoma State Uni- 
versity. He also has worked for the 
Mayo Hotel, Tulsa, and for the Albert 
Pick Hotels, in St. Louis. 


a & 


Kenneth G. Dean has been named 
manager of the Upper Montclair 
(N. J.) Country Club. He formerly 
was manager of the Tavern Restau- 
rant in Newark. He succeeds Ernest 
Carter who died recently. 

Born in Wales, Mr. Dean served 
as a chief petty officer in the Royal 
Navy during World War II and after 
being chief steward of British Over- 
seas Airways. He is now an American 
citizen, is married and has five chil- 
dren. 
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Shown here are participants in a Hawaiian 
party held recently at the Hardscrabble 
Country Club, Fort Smith, Ark., where Tom 
Kelley is manager. The party included typica! 
Hawaiian food on a festive buffet, some 35 
feet long. Members were decked out in 
sarongs and other Hawaiian costumes. 


me & 


Louie Razzano has been named 
manager of the Benton County Coun- 
try Club, Fowler, Ind. He formerly 
operated a restaurant in Watseka. 


a & 


H. J. MacNeil has been appointed 
manager of the Evansville (Ind.) 
Country Club, succeeding Henry Holl 
who resigned. Mr. MacNeil has had 
wide experience in the food service 
field, his most recent position being 
food service manager for Brown-For- 
man Distillers in Louisville for three 
years. Previous to that he was as- 
sociated with clubs and hotels in 
Louisville, Birmingham, Ala. and 
Denver. 

tf dt te 


Harry Loosen has been named 
manager of the Pine Lake Country 
Club, near Birmingham, Mich. Mr. 
Loosen has managed clubs and restau 
rants for 20 years. 


me & 


Bert Nitz, formerly chef at the An 
telope Valley Country Club, Lan 
caster, Calif., has ben named genera 
manager there succeeding Paul Sim 
mons. Mr. Nitz, before going to An 
telope Valley, was executive chef a 
the Portuguese Bend Club for tw 
and a half years and has many year: 
of experience in the food service field 


me & th 


Victor E. Rimes writes that he has 
accepted a position as assistant man- 
ager at Oak Cliff Country Club, Dal- 


las, where Russell M. Yetter is man- 


ager. 
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Note to Wesson 
Distributors | 


You are authorized to 
Zive full credit on these 
or any other Wesson 
roducts returned to 


you under our guar- 
antee, 
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THE 
STICKIEST 
WICKET 


In which Hugh Bentley- 
Giddings botches the 
attempt to smuggle 
Lamplighter back from 
the States to the 
Empire for his own 


personal use. 





LAMPLIGHTER 
GIN 


The costlier English Gin 
Americans now have firmly in 
hand-—as dry as you can buy 





©1958 McKesson & Robbins, Inc., N.Y., N.Y. 














LONDON DRY GIN DISTILLED FROM GRAIN, 94 PROOF. 
IMPORTED BY McKESSON & ROBBINS, INC., N. Y., N.Y. 
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Arthur Karr 


Arthur Karr is the new manager of 
Woodland Golf Club, Auburndale, 
Mass. Mr. Karr, for several years, has 
operated the Essex County Club, 
Manchester, Mass., and Le Cordon 
Bleu, Dania, Fla. Other connections 
have been with the Roosevelt Hotel, 
New York, Lafayette Hotel, Portland, 
Me., and the Cliff Country Club, 
Ogunquit, Me. 


me & 


The Hillcrest Golf Club, a beautiful 
new $750,000 club in Mt. Clemens, 
Mich., opened the middle of June, it 
was reported by its owner, Woodrow 
W. Woody. The course _ recently 
changed its status from a semi-public 
to a private one. 

Included in the 52,000-square-foot 
clubhouse are facilities designed to 
accommodate up to 3000 diners at one 
time, and a ballroom that can 
accommodate up to 1000 people and 
has no pillars to offer obstructions. 

Also included is a supper club, a 
grill room, a kitchen, locker rooms, 
barbershop, pro shop, swimming pool 
and golf course. 


me & 


J. R. Vorhies has been named man- 
ager of the Odessa (Tex.) Country 
Club, succeeding W. L. “Pete” Gil- 
lespie. 


ae & 


Mr. and Mrs. John B. Schwend have 
returned to Wichita Falls (Tex.) 
Country Club as managers after hav- 
ing been at the Dayton (Ohio) Coun- 
try Club for the past six months. 
They were succeeded at Dayton 
Country Club by Mrs. Mary Buck. 

Mr. and Mrs. Schwend were for 
many years managers of Wichita Falls 
and are members of the Texas Lone 
Star Chapter and the CMAA. 
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Carl O. Bauer, director of athletics 
at the Missouri Athletic Club, St. 
Louis, was elected president of the 
National Association of Club Ath- 
letic Directors at its annual meeting 
held in Indianapolis in August. 

Mr. Bauer, who has been with the 
MAC for 40 years, told the NACAD 
convention in a speech that club peri- 
odicals should include the name of the 
club athletic director in the list of 
officers on the masthead, in order to 
give him the status he deserves. Mr. 
Bauer succeeds William O’Hearn, ath- 
letic director of the Omaha Athletic 
Club, as president of the NACAD. 


me & th 


Robert E. Edmunds has resigned 
as manager of the Elgin (Ill.) Coun- 
try Club to become general manager 
of the Silver Horn Restaurant, Mill- 
brook, N. Y., listed among America’s 
40 best roadside restaurants by Life 
magazine in 1957. Mr. Edmunds grad- 
uated from the hotel school at Cornell 
University in 1951. Previous positions 
include assistant manager, Maketewah 
Country Club, Cincinnati; assistant 
manager, Pine Orchard Club, Bran- 
ford, Conn.; and head food consultant, 
Premium Corp. of America, White 
Plains, N. Y. 


& he he 


William “Bill” Munson recently 
was appointed manager of the Mount 
Kisco (N. Y.) Country Club. He for- 
merly was manager of the Beaux 
Arts, Dixie and Victoria Hotels in 
New York City and held executive 
positions with the Park Sheraton and 
Lexington Hotels, also of New York 
City. 


& th 


Benny McFarland, general manager 
of the 650-unit resort motel, Ellinor 
Village, Daytona Beach, Fla., has an- 
nounced that guests may now play 
as many rounds of golf as desired at 
the historic 18-hole seaside golf course 
of the Ellinor Village Country Club 
without payment of greens fees. The 
announcement was made in connec- 
tion with the 10th anniversary of the 
resort and club. 


& hb 


The top floor of a new 14-story, $4 
million building in downtown Albu- 
querque, has been designed for a 
huge luncheon club for the business 
people of the city. The building will 
house the headquarters bank of the 
Bank of New Mexico. 
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Pete Thornburg is manager of the 
new Skyline Country Club opened 
recently in Hopkinsville, Ky. Included 
in the clubhouse is a lounge, main 
dining room, special private dining 
room, cocktail lounge, card and rec- 
reation rooms. The club also has a 
swimming pool and golf course. 





Mrs. Mary Buck, former manager 
of the Women’s City Club, Detroit, 
has been appointed manager of the 
Dayton (Ohio) Country Club and 
assumed her new duties in July. 

Prior to managing the Detroit club, 
Mrs. Buck was for many years man- 
ager of the North Shore Golf Club in 
Neenah, Wis. She has been active in 
the CMAA for many years, and many 
of her articles on club operations have 
appeared in CLuB MANAGEMENT. 


New Carts 






































A new line of heavy-duty stainless 
steel utility carts, designed to meet 
heavy load requirements with maxi- 
mum handling ease at a minimum 
cost, have been introduced by the 
Lakeside Manufacturing Co. 

The line consists of four cart 
models, all 18 gauge stainless steel 
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reinforced at every point of stress. 
Uprights are rigid one-inch stainless 
steel angle, one-eighth inch thick. 
Front wheels are eight inches in di- 
ameter, the back caster wheels, five 
inches, 

For more information write Dept. 
CM, Lakeside Manufacturing Co., 
1977 S. Allis, Milwaukee, Wis. 


Instant Potatoes 
New Chef Style potato flakes from 





Pillsbury represent the latest tech- 
nological breakthrough in instant po- 
tato products. 

Directions say simply add the flakes 
to a mixture of boiling water and cold 
milk, stir for a moment, and you have 
delicious whipped potatoes that will 
stand up for hours on the club steam 
table. The potatoes are ready to serve 
in just two minutes and are specially; 
recommended for those last minut: 
arrivals in the club dining room. 








Swim Exhibition Attracts 
Record Crowd 


More than 400 members of Nor- 
wood Hills Country Club, St. Louis, 
gathered at poolside on August 20 to 
enjoy an outstanding diving, swim- 
ming and trampoline exhibition. The 
act consisted of two internationally 
famous divers, Bruce Harlan, Olympic 
champion, and Hobert Billingsley, na- 
tional champion. 

To publicize the show, Manager 
Paul B. Lampe followed his usual pro- 
motion: large posters were displayed 
in advantageous spots around the 
club for several weeks, then a week 
before the date announcement cards 
were mailed to the club’s 900 mem- 
bers. 

The show was complete with seri- 
ous and clown diving from both the 
low board and the special 27-foot high 
tower which was constructed espe- 
cially for the exhibition. Both men 
demonstrated various swimming 
strokes, and their fast repartee kept 
Norwood members highly amused 
during the hour-long show. High 
point of the evening were the spec- 
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tacular dives from the tower, anc 
the trampoline act which included 
two Norwood members, one a little 
six-year-old girl. Climaxing the eve 
ning was a special swimming race 
between the two men which was won 
by one of them using a trick device 
which enabled him to “swim” 50 yards 
in about five seconds! 

The act was not booked into Nor- 
wood with the idea of making money, 
but to stimulate club interest among 
members. Because of this the show 
was limited to members only, no 
guests permitted. However, because 
the exhibition was scheduled for 8 
p.m. many families dined at the club 
and over 200 dinners were served. 

In addition, an extra man was as- 
signed to the snack bar for the eve- 
ning; and a portable bar was set up 
on the patio overlooking the pool. 
Business was excellent and the addi- 
tional revenue enabled Norwood to 
just about break even for the evening. 
Incidentally, all drinks were served 
in paper cups, a club policy for serv 
ice around the pool. 




















More Satisfied Customers 
— Extra Profits for You! 


When You Suggest and Sell California Wines 


It’s no secret that wine—especially wine 
from California—makes food taste better... 
contributes to a more congenial atmosphere 
...and pays handsome profits 
with bigger checks and better tips. 
It will pay you to investigate the profit 
possibilities of California Wines! 


HERE'S HOW THE WINE 























California wineries produce some of the 
finest wines in the world! They offer you the 
greatest possible selection of brands, types 
and sizes...at prices to please both you 
and your customers. Your local wholesalers, 
or California winery representatives, will be 
glad to help you. Call them today! 


California wine industry advertising and 
promotion create new wine users for you! 
Day after day, California Wines are adver- 
tised in newspapers, magazines and on tele- 
vision... and millions of educational leaflets of Wine in Restaurants” handbook. Also, the 
are distributed. Sell California wines—and Wine Advisory Board will be glad to pro- 
profit by this big industry program. vide personal assistance wherever possible. 


Wine Study Course and personal instruction 
on selling wines are available free! Mail the 
coupon, below, for information about the 
free Wine Study Course, including ‘“‘The Sale 




















WINE ADVISORY BOARD, Dept. T-439 | 
717 Market Street, San Francisco 3, California 












Wine fot 


Wns Please send us free, without obligation, the following: | 
Ot 

MAME op i j i i 

= & a prong on the Wine Study Course on the sale of wine in restaurants, hotels 


[] Samples of table tents and menu clip-on cards suggesting wine. 
[_] Sample wine list layouts. 
[_] Decorative wine posters. 


Name & Title 





Restaurant Name 










Wine merchandising materials and assistance 
available free! Table tents, menu clip-ons and 
posters are yours for the asking. Also, sample 
wine list layouts to help you prepare a wine 
list for maximum sales. Use the coupon, or 
write to Wine Advisory Board, 717 Market 
Street, San Francisco 3, California. 


Address. 





City Zone. State 
(All services and material are available, subject to state and local regulations) 
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Officers 


President 
ROYCE CHANEY, Northwood Club, Dallas. 


Vice President 
DANIEL M. LAYMAN, Union League of 
Philadelphia. 


Secretary-Treasurer 


KENNETH MEISNEST, Washington Athletic 
Club, Seattle. 


Executive Secretary 


EDWARD LYON, 1028 Connecticut Ave., 
N. W., Washington 6, D. C. 


Directors 


JOHN BENNETT, Commercial Club, San 
Francisco. 


JOHN T. BRENNAN, Birmingham Country 
Club, Birmingham, Mich. 


RICHARD H. CAMPBELL, Indianapolis Ath- 
letic Club. 


RICHARD E. DALEY, Army Navy Country 
Club, Arlington, Va. 


A. M. DEICHLER, JR., City Midday Club, 
New York. 


JOHN J. DEVERS, Tam O’Shanter Country 
Club, Orchard Lake, Mich. 


ROBERT GUYNN, Decatur Club, Decatur, Ill. 


S. T. SHEETS, Lake Shore Country Club, 
Glencoe, Ill. 


E. A. VETTER, Portage Country Club, Akron, 
hio. 


Regional Directors 
J. Dave Anderson, Pensacola C.C., Fla. 
Robert M. Bernnard, Tacoma C. & G.C., Wash. 


Thomas B. Burness, California Club, Los 
Angeles. 


Jules Cates, East Ridge C.C., Shreveport, La. 
Carl J. Engelhardt, Yale Club, New York. 

J. E. Harling, C.C. of Spartanburg, S. C. 

aay Haug, Indian Hills C.C., Kansas City, 


Harold T. Hueber, The C.C., Brookline, Mass. 


Kenneth M. Kowalsky, Woodhill C.C., Wayza- 
ta, Minn. 


Paul B. Lampe, Norwood Hills C.C., Nor- 
mandy, Mo. 


Paul A. Manuel, Del Paso C.C., Sacramento, 
Calif. 


Richard P. Maynes, Tucson C.C., Ariz. 


Edwin G. McKellar, Oahu Country Club, Hon- 
olulu, T. H. 


Arno C. Meyer, Hillwood C.C., Nashville, 
Tenn. 


Stephen G. Norrish, Lambton G. & C.C., To- 
ronto, Can. 


Charles R. Rankin, Green Gables, C.C., Den- 
ver. 


H. E. Roach, Petroleum Club, Wichita, Kan. 
Fred E. Shaner, Youngstown Club, O. 
Lowell S. Smith, Detroit Club. 


oe T. Snell, Ambassador A.C., Salt Lake 
ity. 


Floyd A. Spate, Youghiogheny C.C., McKees- 
port, Pa. 


Raymond A. Wagman, Racine C.C., Wis. 
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Bulletin of the 


CLUB MANAGERS ASSOCIATION 


OF AMERICA 


VOL. XIV OCTOBER, 1958 No. 7 


Dear MeMBeErs oF CMAA: 


Do you and the officers and members of your club know about and realize 
how CMAA has advanced in so many ways these past several years? Of 
course you know that our membership has grown and grown and that it 
includes most of the managers of the best private clubs in our country. You 
know that our headquarters has been moved to Washington, D. C., and that 
our executive secretary, Ed Lyon, and his able assistants, have established 
a most efficient office there with files of all our members which are daily 
becoming more complete. 

You can’t help but know of the efforts and success of our Club Management 
Institute in establishing the short refresher courses in many parts of the 
country. These classes have been very helpful to many of our members. 
Did you take advantage of this service? Do the officers of your club know 
about it? If you didn’t tell them, you missed an opportunity to improve our 
public relations. 

We can be proud about our association’s efforts in getting legislation passed 
which helps our clubs—namely Bill HR 7125. Here we are, an organization 
of individuals, striving to accomplish legislation which cannot affect us per- 
sonally, but can only help our employers. Did labor ever do this? Did any 
other group? And we will strive for further benefits for our clubs. 

Our Survey No. 1, part of which you have seen in our excellent newsletter, 
and other sections will be in CLuB MANAGEMENT, has been a great success. 
We had a wonderful response from our members—it is probably the most 
complete survey on clubs to date. Would you like a Survey No. 2? Send your 
suggestions to Ed Lyon. 

We are making good strides in our public relations. Our scrap book is 
beginning to grow. Send us any clippings you get into print, especially if 
they mention CMAA. And please keep your officers and members informed 
about our Association, and what we are accomplishing. 


Sincerely yours, 


ALBERT DEICHLER, Chairman 

Cart J. ENGELHARDT 

LowELt S. SMITH 

JAMES O. CAREY 

PUBLIC RELATIONS COMMITTEE 





How Are You Going to Travel 
To the Houston Conference? 


By Albert M. Deichler, Jr. 





| HAVE once again been appointed 
your transportation chairman, and 
since this is a subject that I know a 
bit about, I’m very happy to serve 
in that capacity. 

First, I must tell you that the 
Houston Conference is one which you 
cannot miss. Those Texas “Top 
Hands” and “Crews” are so enthused 
and so well organized that the 32nd 
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CMA Conference is bound to be one 
of the best—in attendance, in edu- 
cation and in entertainment. The 
Shamrock-Hilton Hotel is ideal, the 
weather will be grand and the hos- 
pitality superb. You and your missus 
must be on hand next February. 
Come via plane, train, bus, car, cat- 
tle boat, or pogo stick, but get there! 

Houston is easy to reach for the 
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A GENEROUS SERVING 
OF GLAMOR 


Those big 


Ripe Olives 
in the 
relish dish 


@ Certain People are prepared 
to pay a Pretty Penny for 


Glamor. Be ready for them—with 
Ripe Olives, glossy and gleaming, 
in the relish dish. 

Ripe Olives are the Essence of 
Glamor— mysterious, exotic, so- 
phisticated, debonair...You name 
it. In the Glamor line, Ripe Olives 
have it! 


Pamper your Glamor-Lovin’ 
Patrons with Ripe Olives — and 
you'll be seeing more and more 
Familiar Faces. 


Put the ultra-high glamor of Ripe 
Olives to use as an ingredient, too. A 
postcard will get you Quantity Recipes, 
free. Address: Olive Advisory Board, 
64 Pine Street, San Francisco 11. 
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Exciting new Silver Glow and Golden Glow finishes add 
their gleaming richness and beauty to the classic sim- 
plicity of these distinctive Wear-Ever serving pieces. 
Skillfully fashioned from finest quality aluminum, 
each is a true example of outstanding craftsmanship. 


Long service life, ease of upkeep and unusual resist- 
ance to surface wear make their selection a wise economy. 
See the complete line at your Wear-Ever dealer’s. Or 
write today for free folder: Wear-Ever Aluminum, Inc., 
Wear-Ever Building, New Kensington, Pennsylvania. 


Visit us at Booths 2188-2189, National Hotel Exposition, New York Coliseum, November 3-7. 
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most of us. The airlines serving Hous- 
ton directly are American, Braniff, 
Continental, Delta, Eastern, National 
and Trans-Texas. If these lines are 
not serving your city, consult your 
local air line or travel agent. He will 
tell you, without obligation, the best 
way to go, both as to routing and to 
the class of service (first, family plan 
or coach) which will serve you best. 
In many cases, family plan may be 
cheaper than coach, so ask about it. 
Some of the cities which have non- 
stop or one stop flights to Houston 
are New York, Washington (D. C.), 
Tampa, Miami, Atlanta, Cincinnati, 
St. Louis, Chicago, Memphis, Nash- 
ville, Oklahoma City, Tulsa, Denver 
and Kansas City. 

The railrcads which directly serve 
Houston are the Rock Island, Bur- 
lington, Katy, Misscuri Pacific, Santa 
Fe and Southern Pacific. If you have 
the time and if you can get a group 
to travel together by train, you will 
be well rewarded with the camara- 
derie of a group trip by train, or by 
air. Will anybody who was fortunate 
enough to be on that special train to 
Seattle, with our stop-off in Sun Val- 
ley, ever forget it? We in the East 
have had many memorable trips to- 
gether to the Conferences since that 
time. 

The airline and railroad time sched- 
ules will change at the end of Octo- 
ber, when we revert to standard 
time. Then we will know pretty well 
how and when the planes and trains 
will go in February. Meanwhile, or 
after that time, if have any ques- 
tions to ask about transportation, 
please write to me at 23 South Wil- 
liam Street, N. Y. 4. I'll answer you 
right away—we must get you to 
Houstcn somehow or other! 

You'll be hearing directly from the 
Houston Conference Committee—uh, 
excuse me, Crew, about the post Con- 
ference “Expedition to Mexico.” 
That'll be something to think about, 
too! 








CMAA Membership 
Privileges 


Income protection up to $400 per 
menth (tax free) is now available to 
cligible CMAA members age 60 and 
under. 

During the year 1957 a program of 
group disability income protection in- 
surance was approved by the CMAA 
executive board and made available 
as a membership privilege. 

This outstanding membership priv- 
ilege has provided many thousands of 
dollars during this first nine months 
to CMAA members. 

In addition, there is also a program 
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of accidental death, dismemberment 
and loss of eyesight, with protection 
for the member, up to $200,000. This 
program is also available to the spouse 
of a member. 

If you wish information concerning 
these membership privileges direct 
your correspondence to the CMAA 
Group Insurance Administration Of- 
fice, Joseph K. Dennis Company, Inc., 
175 West Jackson Blvd., Suite 1027, 
Chicago 4, Illinois. 


Chapter Officers 


AK-SAR-BEN CHAPTER 
President—Chet Butterfield, Happy Hollow 
Club, Omaha. 
Secretary—Celeste Huffer, Field Club of 
Omaha. 
ALBANY CHAPTER 
President—William P. Eckert, Fort Orange 
Club, Albany 
Secretate-Weed O. Ashworth, Jr., Mohawk 
Club, Schenectady. 
ARIZONA CHAPTER 
President—Roy B. Sincere, Phoenix C. C. 
Secretary—William J. Hodges, Paradise 
Valley Country Club, Scottsdale. 
BADGER STATE 
an A. Wagman, Racine 
. Wis. 
Secretary—G. L. Backus, 
Town & C. C., Racine. 
BAMA CHAPTER 





Meadowbrook 


President—Jerry R. Caldwell, Country 
Club of Birmingham. 
Secretary-Treasurer—Lamar Ham, JZJr., 


The Club, Inc., Birmingham. 
CHICAGO DISTRICT 
President—E. W. Matteson, Hinsdale G. C. 
Secretary-Treasurer—Tony Wayne, River- 
side Golf Club. 
CLEVELAND CHAPTER 
President—John R. Strunc, Midday Club. 
Secretary—Peter J. LaPlaca, Acacia C. C. 
CLUB MANAGERS OF THE CITY OF NEW 


ORK 
President—Carl J. Engelhardt, Yale Club. 
—s Alton Owen, Jr., New York 


CONNECTICUT CLUB MANAGERS 
President—W. J. Satterthwait, Quinnipiak 
Club, New Haven. 
Secretary—L. J. Sherman, 
Cc. ¢ 


DELTA CHAPTER 
President—John J. Marckstein, Ridgeway 
Cc. C., Memphis. 
Secretary—Sam W. Keath, Sherwood For- 
est C. C., Baton Rouge, : 
DETROIT CLUB MANAGERS 
President—John T. Brennan, Birmingham 


Bloomfield 


Woodbridge 


Ape 
Secretary—Charles R. Bangs, 
Bilis ©. C, 
EVERGREEN CHAPTER 
— A. Sander, Seattle Tennis 
lub 


Secretary-Treasurer—H. G. Goode, Col- 
lege Club, Seattle. 
GEORGIA CRACKER CHAPTER 
Atlanta 


President—Willard E. Harrison, 
A. 


Secretary—Glenn Bearden, Standard Town 
. C., Brookhaven. 
ILLINI CHAPTER 


President—Joe T. Dodge, Elks Club, 
Champaign. 
Secretary—William W. Cook, Illini C. C., 
Springfield. 


INLAND EMPIRE CHAPTER 
President—Perry Williams, Spokane C. C. 
Secretary-Treasurer—Gilbert J. Diemert, 

Spokane Club. 

IOWA TALL CORN CHAPTER 

President—Frank Dowie, 
Club. 
ay ey ed J. Ehmann, Wakonda C. C., 


Des Moines 


Des Moine: 
MAPLE LEAF CHAPTER 
Secretary—Hugh Bell, Islington G. C., 


Toronto. 
METROPOLITAN CLUB MANAGERS 
President—Fred Hollister, Scarsdale G. C., 
Hartsdale, N. Y. 
Secretary—Henry Piper, 
C. C., Larchmont, » # 
MID- AMERICA CHAP TER 


Bonnie Brier 


President—Edwin T. Driscoll, Mission 
Hills C. C., Kansas City, Mo. 
Secretary—Harriette E. Woods, Kansas 


City (Mo.) C. C. 
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MILE HIGH CHAPTER 
— Toray, Town Club, Den- 


Serteiary- -Treasurer—Horace Duncan, 
Cherry Hills C. C., Englewood, Colo. 

MONTREAL AND DISTRICT 
Inactive 

NATIONAL CAPITAL 
President—Mendell F. Rice, U. C., Wash- 

ington. 
Secretary—Donald_R. Chevy 
Chase (Md.) Club. 

NEW ENGLAND CHAPTER 

President—James A. Gibbons, Signet So- 
ciety, Cambridge, Mass 

Secretaru—Beatrice Phiilips, 
Club, Boston. 

NEW JERSEY CLUB MANAGERS 

President—Herbert Moran, Canoe Broo! 
Cc. C., Summit. 

Secretary- Treasurer—Richard 
ton, Plainfield C. C. 

NEW YORK STATE 

President—Earl Manly, Rochester Lieder 
kranz Club. 

Secretary-Treasurer—Richard Gibbs, Lan 
caster C. C. 

OHIO VALLEY CHAPTER 
President—Frank Rolfes, Cincinnati Cluk 
Secretary—Charles E. Menges, Indianapo 

lis Athletic Club, Indianapolis. 

O-K CHAPTER 
President—Frank A. Wallace, 

Club, Tulsa. 
Secretary—E. N. Kauffman, Tulsa C. C 

OREGON STATE 


Beever, 


Engineer: 


Worthing 


Harvar« 


President—C. W. Galloway, Waverle: 
C. C., Portland. 
Secretary—Norman O. Moyer, Arlingtor 
Club, Portland. 
PARADISE OF PACIFIC 
President—Joseph D. Coyte, Com. Off 


Mess, Pearl Harbor. 
Secretary—Charles Hee, Outrigger Canoc 
lub, Honolulu. 
PENINSULAR CHAPTER 
President—W. Bruce Matthews, 
ridge C. C., Grand Rapids. 
Secretary—Frank A. Macioge, Kalamazoo 
Cc. -<. 


Green- 


PENN-YORK 
President—Dominic R. Villanti, LaFayette 
Cc. Jamesville, N. Y. 
Secretary—James Nemeti, Drumlins Club, 
Syracuse. 


PHILADELPHIA AND VICINITY 
President—Frank J. Thomas, 
League, Philadelphia. 
ey beg md Gspann, Lu Lu Tem- 
ple C. C., North Hills. 
PIEDMONT CHAPTER 
ee Scott, Carolina C. C., 
Raleigh, N. 
Secretary- a) Reginald Lamb, 


Union 


Starmount Forest C. C., Greensboro, 
ee 

PITTSBURGH CHAPTER 
President—Michael Derkacz, Pittsburgh 


Field Club. 
Secretary—Leora McCune, College Club. 
ST. LOUIS CHAPTER 


President—Christopher Murphy, Algon- 
quin G. 
Secretary-Treasurer—Mrs. Opal Thomas, 


Bath and Tennis Club. 
SAN DIEGO CHAPTER 
President—Gordon High, La Jolla C. C 
Secretary-Treasurer—Frank O'Connell, 
San Diego Club. 


SAN FRANCISCO CHAPTER 
— L. Martin, Berkeley Elks 
ub. 
Secretary-Treasurer—Joseph E. Castillo, 


Olympic Club. 
SOUTHERN CALIFORNIA CHAPTER 
President—Lee Seeger, Brentwood C. C., 
Los Angeles. 


Secretary—Glenn R. Brown, Verdugo 
Club, Glendale. 

SUNSHINE STATE CHAPTER 
President—William Tucker, Timuguan. 


C. C., Jacksonville, Fla. 
Secretary—Ross E. Connolly, Off. Rec. Fa- 
cilities Club, Cecil aoe Fla. 
TEXAS LONE STAR CHAPTE 
President—W. J. Griftin, Brook Hollov’ 
C. C., Dallas. 
eT. a Oti., 
Lakewood C. C., 
TIDEWATER. CHAPTER 
President—Meyer —— Suburba 
c. Portsmouth, 


Seeretary—C. Coffey, C.P.0. Mes 
rfolk, Va. 
TOLEDO. CHAPTER 
Sylvania (O. 


President—Lowell Hecht, 
Cc. 


—— t -Treasurer—Thomas Webb, Glen 
gar. C., Holland, O. 
UPPER MIDWEST CHAPTER 

—— Mair, Rochester 


Secretary—T. W. Borden, Golden Valle: 
G. C., Minneapolis. 


(Minn. 








~ WORUDGET-PRICED 
MEDIUM GAUGE 
STAINLESS STEEL! 


NEW THRIFTY BUY FOR VOLUME FEEDING 


Now you can have hotel pans with all the advantages of stainless steel 
at new low prices. Vollrath’s new thrifty sectional pans are in a 
durable medium gauge—easier to handle, easy to clean and keep 
clean, highly polished, long lasting. Because they’re sanitary, 
non-porous stainless steel, you can bake, roast, store, and serve 
foods in the same pans—no need to transfer foods. 


Remember—stainless steel is safe for all foods. These Vollrath pans 
never discolor foods; they impart no foreign taste or odor; they resist 
corrosion and bacteria. They protect the flavor, color, and quality 
of foods, help you preserve appetite appeal. Available in 14 sizes. 





SINCE 1874 


"Vollrath c. 


Shy " 
8OrGaN wiscOn™ 


First in steel utensils for every volume feeding need 
THE VOLLRATH CO., Sheboygan, Wisconsin 


_ Sales offices and show rooms: New York e Chicago » Los Angeles 
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Vollrath 
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STEAM TABLE 


LP vile) PNSEY lig vile), | 
FOUNDATION APPROVED 


AVAILABLE SIZES 
200 SERIES 


Fit 200 opening, 19% x 11% inches. 
Standard covers to fit all pans. 
Adaptor bar for use with small size 
pans in one opening. 


FULL SIZE 
7430-2 2%" Deep 


ONE HALF SIZE 


7512-5 4° Deep 
7512-7. = 6” deep 


ONE THIRD SIZE 
7626-2 2%" Deep 
7626-5 4” Deep 
7626-7 6° Deep 


ONE FOURTH SIZE 
7616-2 2%” Deep 
7616-5 4" Deep 
7616-7 6” Deep 


7606-5 4” Deep 
7606-7 6” Deep 
165 SERIES 


Fits opening 15% x 91% inches 
7426-2 2%” Deep 
ROUND VEGETABLE INSETS 
7815% be 5” Opening 


7818% For 8%" Opening 
7820% For 10%” Opening 
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UTAH STATE CHAPTER 
President—George T. Snell, Ambassador 
Athletic Club, Salt Lake City. ; 
Secretary—Jack A. Olson, University 
Club, Salt Lake City. 
VIRGINIA CHAPTER , 
President—Robert Roper, C. C. of Vir- 
ginia, Richmond. , 
Secretary—G. E. Leftwich, Jr., Down- 
town Club, Richmond. 
VOLUNTEER CHAPTER 
President—Walter E. Thomas, Colemere 
Club, Nashville, Tenn. 
Secretary—Charles S. Wells, Brentwood 
Cc. C., Nashville. 
WEST VIRGINIA CHAPTER 
President—Robert B. Parker, Black 
Knight C. C., Beckley. 
Secretary—C. P. White, White Oak C. C., 
Oakhill. 


News of the Chapters— 


Southern California 


George Cloutier, manager of the 
Beach Club of Santa Monica, was host 
to the Southern California Chapter 
September 16. He is chapter vice pres- 
ident. The day included swimming, 
refreshments and dinner.—Glenn R. 
Brown, secretary. 


City of New York 


The first regular monthly meeting 
of the season for the City of New 
York Chapter was held at the Salma- 
gundi Club September 9 with John 
Buckley as host. A board of directors 
meeting was held prior to the regular 
session.—H. Alton Owen, Jr., secre- 
tary. 


Evergreen 


The first fall meeting of the Ever- 
green Chapter was held, as this issue 
went to press, on September 17 at the 
Seattle Tennis Club with Ruth Peach, 
manager, as hostess. Scheduled to 
speak were Donald B. Peck, club 
president, and Robert B. Colwell, club 
vice president. 

The chapter held its annual summer 
cruise July 28 aboard the Peg O’ My 
Heart, with Fred Taylor of the Loyal 


Order of Moose as host, obtaining the 
catering services of the Rainier Club, 
Chuck Jones, manager. The chapter 
extended thanks to those who sup- 
plied refreshments: Jim Grant, Amer- 
ican Distilling Co., Bob Newman, 
Fleischmann’s Distilling Co., and Mac 
McCurry, Hiram Walker.—Carlton A. 
Sander, president. 


San Francisco 


The August meeting of the San 
Francisco Chapter was held at the 
Green Hills Country Club, Millbrae, 
Calif., with Harry McKenzie as host- 
manager. Golf was enjoyed by a 
group of managers in the afternoon. 
A business meeting was held and 
Chapter President John L. Martin 
gave a detailed report of the summer 
workshop for club managers held at 
Stanford University. 

The September meeting was held at 
the Los Altos Golf and Country Club, 
with Joel Brown as manager-host. 
Some 60 members and their wives en- 
joyed the social meeting which in- 
cluded golf, swimming, refreshments 
and dinner.—Joseph E. Castillo, sec- 
retary. 


Detroit 


The Detroit Chapter entertained 
the Chicago Chapter, after this issue 
went to press, on September 21-22. 
Dinner was planned at the Meadow- 
brook Country Club on Sunday and 
at the Plum Hollow Country Club on 
Monday. 


Delta 


The quarterly meeting of the Delta 
Chapter was held July 27-28 at 
Shreveport, La., with Jules Cates and 
Eddie Ingouf as hosts. 

Highlights of the meeting were the 
presence of CMAA President Royce 
Chaney and the forming of the new 


The Arizona Chapter recently met in Tucson where the members were entertained by Dick 
Maynes, manager of the Tucson Country Club for lunch, business meeting and afternoon golf 
and by Bob Fram, manager of the Old Pueblo Club for refreshments and dinner. Shown at the 
dinner, from the left, are: Dick Maynes; Mrs. John Cavallo; Pete Price, assistant manager, 
Paradise Country Club, Phoenix; Mrs. George Harrington; Roy Sincere, chapter president and 
manager of Phoenix Country Club; Mrs. Hodges; Mr. Harrington, manager of the Arizona 
Country Club, Phoenix; Mrs. Sincere; Mr. Cavallo, assistant manager, Arizona Country Club; 


Mrs. Price; and Mr. Fram. 
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Pelican Chapter for the state of Lou- 
isiana and the southern portion of 
Mississippi. 

Entertainment included dinner at 
the East Ridge Country Club, Sunday 
and lunch and dinner at the Shreve- 
port Country Club on Monday.— 
Sam W. Keath, secretary. 


St. Louis District 


The August 18 meeting of the St 
Louis Chapter, held at Greenbrie: 
Hills Country Club with Manage: 
Jerry Egan as host, was one of the 
most successful and interesting of re 
cent months. 

Following an afternoon of golf e 
special educational meeting was held 
with Stanley J. Klosinski of Horwath 
& Horwath as guest speaker. Mr. Klo- 
sinski discussed the “Uniform Sys 
tem of Accounts for Clubs,” pub 
lished and available from the CMAA, 
and pointed out how management 
can use the information that can be 
obtained from the system providing 
all clubs adopt it. 

A social hour followed this part of 
the meeting, then a delicious dinner, 
after which a short business meeting 
was held. We accepted with reluc- 
tance the resignation of our secretary- 
treasurer, Mr. Egan, who is moving to 
California, and President Christopher 
Murphy appointed Mrs. Opal Thomas, 
Bath & Tennis Club, to succeed him as 
secretary-treasurer. 

Our September meeting will be 
held at the new clubhouse of Sunset 
Country Club on the 29th and will be 
a managers-presidents day, with 
CMAA Royce Chaney as _ special 
guest; the October meeting has been 
scheduled for the St. Clair Country 
Club.—Opal Thomas, secretary-treas- 
urer. 


Mile High 


The August 18 meeting of the Mile 
High Chapter was a combination golf 
party at the Green Gables Country 
Club with Charles Rankin as _ host- 
manager, and dinner at the Denve1 
Athletic Club with Mel Conway as 
host-manager. 

It was announced that Tom Collins 
from Kansas City, would speak at the 
annual meeting of the managers, pres 
ident and housecommittee chairmen 
at the Columbine Country Club on 
September 15. 

The possibility of forming an inter- 
club mixed bridge league was dis- 
cussed and the idea was referred tc 
the entertainment committees of the 
various clubs. 

The chapter accepted an invitation 
from Charles O’Toole for an evening 
at the Brown Palace Hotel on Septem- 
ber 22 including refreshments, dinner 
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SIGNS OF GOOD 
EATING 
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FOS STEAKS 
CMOPR- GRAVIES 
FISH - CHEESE 





MILD 


Mustard 


ou’ll find Heinz famous-for-flavor sauces and con- e Display these “Signs of Good Eating” and tell the 
diments proudly displayed in good eating places world how good you are. Order richer, thicker, 


everywhere. Why? Because successful restaurateurs tastier Heinz Ketchup, the world’s favorite . . . 
know these familiar bottles are indications of a good Heinz Chili Sauce, the cooked-down goodness of 
spot toeat...a place that uses the finest of everything. red, ripe tomatoes . . . smoother Heinz Mustards. 
® Smart chefs know these superior Heinz products e Also stock up on piquant Heinz Savory Sauce... 
are the best to cook with, too. Their outstanding rich, full-bodied Heinz 57 Sauce . . . distinctive, 
‘lavors improve the taste of so many dishes. English-style Heinz Worcestershire Sauce. 


OUR BUSINESS IS TO MAKE YOUR BUSINESS BETTER 
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CUSTOM-LINE 
rb luméncee WAT and COAT RACKS 


Tailored to fit any given wall area. Die 
cast aluminum brackets adjustable to 
exact centers ... also adjustable as to 
height without removing from wall. 


3 MODULAR UNITS 

F< «+1. Hat shelves with 
hanger bar for coat 
hangers. 
2. Hat shelves with 


staggered cast alu- 
minum coat hooks. 


3. Hat or utility 
“‘plain’’ shelves for 
stacked tiers for 
general use. 


















MOUNTING 


Brackets mount 
with standard fasteners directly 
on wall or in extruded slide 
mountings that permit ony 
change of heights. : 


Cast aluminum coat hooks 
can be staggered along the 
bottom shelf to give great 
capacity in small space. : 


MODERN ANODIZED FINISHES 


Tubing comes in clear, or gold color, 
deep etched anodized finishes ... with 
closed ends. Cast aluminum brackets 
and hooks come in black, silver luster or 
brass hammertone finishes. All combina- 
tions available. 


. floor layout service for architects 
Let our cloakroom and checkroom 
specialists suggest equipment requirements 
and efficient layout. Just send outline 
of available space, capacity desired and 
nature of load. No obligations, of course. 


Write for Catalog CL-55 


Vielcl im d414 Tiel Melon 





1121 W. 37th St. * Chicago 9, III. 











and a conducted tour of the new 
kitchen facilities. 

A complete roster of the chapter 
is being prepared and will be sent 
to every member.—Horace Duncan, 
secretary. 


West Virginia 


A special sixth anniversary party 
of the West Virginia Chapter was held 
in August at the Edgewood Country 


Club with Mac Butterfield as_ host. 
Ed Lyon, CMAA executive secre- 
tary, was present at the meeting. 
A delightful dinner was_ served, 
topped off with a huge birthday cake. 

Attending the meeting were Chap- 
ter President Robert B. Parker, Sum- 
ner L. Kerry, Duane C. Arnold, 
John L. Kirk, Jr., Henry C. Steele, 
Edward L. Chalkley, and three offi- 
cers from the Edgewood, Bluefield 
and Kanawha Country Clubs. 


St. Petersburg Yacht Club 


By Earl W. Sasser, Manager 





Earl W. Sasser 


The St. Petersburg Yacht Club, fea- 
tured on this month’s cover, is located 
on Tampa Bay and is a minute from 
downtown St. Petersburg. 

The club, founded in 1916, has 
grown until the present membership 
roster lists the names of more than 
1,700 members. Many additions have 
been made to the original building 
which now has four dining areas, 
grill room, main dining room, green 
room and quarter deck with a seating 
capacity of 325 persons, and a ball- 
room where banquets can be served 
to 300. 

The galley, a large, well-ventilated 
area, with modern equipment includes 
a bakery department. Music is fur- 
nished nightly by the house trio for 
dancing in the grill and cocktail area. 

Throughout the year, the club is 
host to many yacht club sailing groups 
from Maine to Florida, and the waters 
of the bay are the scene of many class 
boat regattas. 

The club sponsors the annual St. 
Petersburg-Havana race, which has 
been sailed each year since 1930, and 
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has become one of the big ocean 
racing events of the year. 

The private dock located just across 
the street from the club has just 
recently been completed at a cost of 
$82,000. Constructed entirely of pre- 
stressed concrete, it offers the most 
modern facilities for boats of mem- 
bers and visiting yachtsmen, with 
slips for 50 boats, ranging in size from 
18 to 100 feet. 

The club maintains and operates 
a separate club for junior members 
where they are taught sailing, swim- 
ming, water skiing and boat building. 
Located within sight of the senior 
club, it offers recreation to many 
children the year round. The cover 
illustration is through the courtesy 
of the club. 

Officers include: commodore, J. Lee 
Ballard; vice commodore, Richard W. 
Winning; rear commodore, Mel G. 
Irwin; treasurer, O. S. “Bud” Wittmer; 
secretary, Elliott W. Holland; fleet 
captain, Robert Workman; port cap- 
tain, J. C. “Bus” Mabry; fleet surgeon, 
Dr. C. L. Farrington. The assistant 
manager is J. Guy Harris. 

The picture on the front cover was 
taken by Phil Graham, a St. Peters 
burg photographer. 





Fine Harvest 


Towering reasons why the Taylo 
Wine Co. is expecting one of the fin 
est harvests in its 78 years of growtl 
are to be seen in the newly construct 
ed wing in the rocky hill that act: 
as “backstop” for the winery in Ham 
mondsport, N. Y. 

There are nine vast redwood tank: 
of about 64,000 gallons each, on whicl 
Spring construction was rushed ir 
anticipation of immediate fall storage 
needs. The new additions boostec 
total storage capacity in this winery 
to more than 3% million gallons. 
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3LENDED WHISKEY. 86 Proof. 659 GRAIN NEUTRAL SPIRITS. SEAGRAM-DISTILLERS COMPANY, NEW YORK CITY. 
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AMERICAN 
BLENDED WHISKEY 
Awhishey of datinelive charac 
smooth, rich, fall flavored 
wllhoul a teace of heaviness 
@eeeee? 


MENDED £ BOTTLED BY JOSEPH E.SEAGRAM £ SONS.N. 
LAWRENCEBURG. IND. 


it? 





The most sought after, 


served and savored whiskey 
in the world 


Say Seagram's and be Sure 


OF THE FIRST AND FINEST AMERICAN WHISKEY 





Write advertisers you saw it in CLUB MANAGEMENT: OCTOBER, 1958 




















































New Appeal 
for Your 
Beverage Service 
with 
Custom-Destgned 
Coaster and 
Napkin Ensembles 





Successful beverage 
business today relies 
heavily on the “atmos- 
phere” of the serv- 
ice. AaJo custom- 
designed cocktail 
coasters are created to 
blend with the overall 
decorative effect of 
your room. They 
make a cheerful and 
attractive impression 
on guests. 


AaJo cocktail coast- 
ers are popular among 
hotel men because of 
their unusually fine ° 
absorbent qualities, 
which assure maxi- 
mum protection for 
your guests. They do 
not adhere to either 
table or bottom of 
the glass. 


Cocktail coasters may 
also be ordered in at- 
tractive stock designs. 


Good Food Attractively 
Served —Tastes Better 
..e Is Worth More 


Aatell 
- iilnd Ine. 


3360 FRANKFORD AVE. 
PHILADELPHIA 34, PA. 


Decatur, Ga.: 157 Hood Circle 
Chicago: 4754 Washington Blvd. 
New York: 1265 Broadway 
St. Louis: 119 N. 7th St. 




















Bakers Club Celebrates 


90th Anniversary 


By Louise K. Buell, Manager 


Bakers Club 
Chicago 





Louise K. Buell, executive manager of the 
Bakers Club of Chicago for the past 15 years. 


A COMBINATION anniversary par- 
ty (our 50th) and grand opening 
of luxurious new quarters in Chi- 
cago’s Sherman Hotel, sparked re- 
newed interest in our club and _ gar- 
nered us a mass of publicity and good 
will. 

When members and guests arrived 
at the new quarters for the event 
they first saw the beautiful new gold- 
and-walnut insignia plaque at the 
club entrance and as they passed 
through the doors a number of staff 
hostesses greeted them and provided 
unusual gold identification cards. 

Visitors for the first time to the 
club were given a tour of the new 
quarters. A constant-flowing cham- 
pagne fountain was a popular spot, 
and the background for this was a 
huge cake of carved ice showing the 
club letters in gold. 

As the dining room was opened 
there were many comments about the 
glamorous room and decorations. The 
feature attraction was a three-tiered 
cake, bearing the figure “50” in gold 
at the top, which later was cut and 
served to everyone in attendance as 
part of the dessert course. 

An unusually delicious dinner of 
Breast of Capon was enjoyed and 
speeches were made by various digni- 
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taries including Club President Rob 
ert F. Cain. 

Then followed the unusual progran 
depicting the 50-year history of th« 
club, presented in music, dance anc 
narration. The program carried ou 
the theme of “Give Us This Day Ow: 
Daily Bread” in each presentation. 

The Bakers Club, an industry club 
provides assistance in business anc 
social services. It gives the membe: 
information relative to national, stat 
and local associations and group meet 
ings and supplies other information 
relative to business changes, openings 
of new bakeries, closings, bakery per- 
sonnel changes and other pertinent 
details. 

During 1957 some 14,180 visitors 
entered the club quarters, 7518 meals 
were served, 301 group meetings were 
arranged, and in addition the staff 
handled 3708 hotel reservations and 
a great number of plane, train, thea- 
ter and sports events tickets were ob 
tained. 

Today, in modern and _ spacious 
quarters the club faces the future 
confident that it will be a place of 
enjoyment for leaders in the bakery 
industry and will prove an expand 
ing organization in a growing Chi 
cago. 


Bakers Club of Chicago President, Rober: 
F. Cain, Cain's English Muffin Company, 
Chicago, cuts the 50th golden anniversary 
cake, at the grand opening and anniversary 
celebration held June 14. 



















FROM ALL 









OVER THE WORLD, RENFIELD BRINGS YOU THE FINEST 


 oarepn' 





4 repeat sales are 
oe the best sales 


The heart of your business is your steady customer and 
the influence he has on his friends. That kind of customer 
is worth cultivating...and here is the line you need for 
the job. Whenever youre called upon to recommend a 
brand, remember this—from all over the world, Renfield 
brings you the finest. ORENFIELD IMPORTERS, LTD., N. Y. 
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Haig & Haig, Blended Scots Whisky, 86.8 Proof; King William IV, Blended Scotch Whisky, 86.8 Proof; Remy Martin Cognac Brandy, 80 Proof;St.Remy ~ 
srandy, 80 Proof; Cointreau Liqueur, 80 Proof, Produced and Bottled by Cointreau Ltd., Pennington, N. J.; Gordon’s Distilled London Dry Gin, 90 
Proof & Gordon’s Vodka, 80 & 100 Proof, 100% Neutral Spirits Distilled from Grain, Gordon’s Dry Gin Co., Ltd., Linden, N. J.; Flora delle Alpi, 92 Proof 
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Equipment Roundup 
(Continued from page 20) 


been using a small clubhouse since 
1955. 

The new clubhouse contains 24,000 
square feet and is a two level build- 
ing. The ground floor houses both the 
men’s and women’s locker rooms, the 
men’s grille and, in the back, the 
storage area, delivery yard and all 
of the mechanical equipment. On the 
upper floor is housed the cocktail 
lounge, dining room, office area and 
kitchen with their related facilities. 





=== makes: 


Perf 


8s 5% GRAIN NEUTRAL SPIRITS 
PROOF Pe T pisT. CORP 














This new building ran a cost of a 
little better than $500,000 completely 
furnished. At some time in the future 
we plan to add six guest units. 

There is a great deal of glass in 
our building, particularly on the 
south side. On the second level it is 
entirely glass, overlooking the golf 
course, Camelback Mountain and 
city of Phoenix. 

In the back service yard we have 
a four-foot square hydraulic elevator 
from the ground level to the second 
floor for the purpose of transporting 
supplies from the storeroom area to 
the kitchen. This is, of course, a ne- 
cessity in supplying the kitchen with 
its daily produce. 

The original clubhouse building is 
now being used for private parties 
and certainly has been helpful. It is 
now possible for us to hold private 
parties for members and their guests 
without interfering with our regular 
club operation in any way. 

We have a small service kitchen in 
the older building with all the food, 
etc., being prepared in the main kitch- 
en and transported across the patio 
to the original club building, which 
we now call the Homestead. There 
we have complete facilities for a party 
in that it houses its own bar, service 
kitchen, men’s and women’s rest 
rooms, copper hooded fireplace, etc. 
It has become a very popular room. 

Naturally, with the completion of 
the new building and its opening in 
the heart of our winter business, we 
had a terrific season and are looking 
forward to an even bigger winter this 
year. Now that we have the facilities 
to offer our membership we find that 
our volume has more than doubled. 


New Building 
Doubles Business 


William J. Manduke 


Town and Country Club 
St. Paul, Minnesota 


We have completed an entire new 
building at a cost of about $1,000,- 
000. Our kitchen is all stainless steel 
with new equipment such as ranges, 
broilers, etc., at a cost of $86,000. We 
have a bake shop as well as a pantry. 

Our business more than doubled, 
and in the last 12 months we grossed 
more than $500,000 in our food and 
beverage departments. Our labor 
costs have gone down and other costs 
have been reduced too as the re- 
sult of the new building. The mod- 
ernization was worth every penny 
of the cost. We have already paid 
off one note of $160,000 and have 
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lowered the members’ dues effective 
July 1. 


We Will Save $21,000 
Annually in Labor 


William B. Bangs, Jr. 


University Club 
Chicago 


We have purchased $135,000 wort! 
of air conditioning during the las 
year, plus spending $35,000 on a ney 
service elevator, $110,000 on change 
over of boilers from high to low pres 
sure and from coal-gas to oil-gas fir 
ing, and $23,000 on new pool filtra 
tion system. 

During the next 12 months we an 
ticipate spending $35,000 on new dish 
washing equipment and will ad 
more air conditioning equipment a 
an undetermined cost. 

The changeover of the boilers from 
high to low pressure will give us ar 
estimated labor savings of about 
$15,000 annually. Purchase of the new 
service elevator, which is fully auto- 
matic, will result in a labor savings 
of approximately $6000 a year. 

We remodeled and redecorated our 
private dining rooms to attract more 
members to them. This cost approxi- 
mately $5000. We painted outside win- 
dow frames, fire escapes, ventilating 
stacks, etc., at a cost of $6000 and re- 
surfaced the outside deck of the 12th 
floor and purchased new furniture 
to get more use out of the space at 
a cost of $3000. 

During the coming year we will do 
our usual redecorating and mainte- 
nance work at an estimated cost of 


$25,000. 


New Porch Added 
Clarke Mathews 


Orinda Country Club 
Orinda, California 


Most important addition to ow 
club during the past 12 months was 2 
new, open-porch cocktail lounge, anc 
for this porch we bought $650 wortl 
of furniture. The entire project, in 
cluding elimination of dry rot in the 
building, cost $24,000. 

During the coming winter months 
we are going to completely recon 
struct our swimming pool and we 
are purchasing a new gas broiler fo 
near the pool. 

One unfortunate disadvantage of a 
building which is as old as our club- 
house is the fact that any additions 











\ bolemerzne 
with a napkin, too! 





Repeatedly ... 

throughout the meal 

the napkin goes to the 

lips! It is the first thing 

picked up, the last put down 

...it is as personal as the cup 

you put to your mouth. That’s why 

people today like high-quality one-use 

napkins, once they have been served them. 

So why not serve them the best—the high- 

quality Hoffmaster Cellutex ‘‘400” multi-ply cellu- 

lose napkin. The finest napkin of all, including the 

average cloth service (rented or owned), Cellutex ‘‘400” 

brings you freshness (never used before) ... more softness 

... more generous size . . . faster absorbency . . . plus meal-long 
service strength! Let the Hoffmaster distributor in your city demon- 
strate this better napkin .. . let him help you prove to yourself that 
he majority of your customers will welcome and prefer it by far. 
Write for his name. 


HANS 


‘ 


® 
4OFFMASTER COMPANY, INC., OSHKOSH, WIS. - HOF FMASTER PACIFIC COMPANY, LOS ANGELES 21 
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No other tables have as 
many “Extra Features” as 





%* GREATER SEATING CAPACITY 

* MORE LEG COMFORT 

%* UNEQUALED APPEARANCE, 
DURABILITY, STRENGTH 

* FINEST CONSTRUCTION, 
MATERIALS, FINISHES 

%* BUILT FOR LONG SERVICE 






The Strongest, 
Handiest Folding 
Table Made! 


TUBULAR STEEL FOLDING LEGS 


SMOOTH, SANITARY TOPS 
of Brown or New Light Finish 
“Qualite” Masonite Presdwood, 
Formica and Resilyte in many 
patterns and colors. 


A COMPLETE LINE OF SPACE-SAVING, 
PORTABLE, MULTIPLE-USE EQUIPMENT 





Write for Descriptive Folders 


MITCHELL MFG. CO. 


2742 S. 34th St. © Milwaukee 46, Wis. 








mean additional costs, but of course 
they are necessary to keep up the 
facilities. 


$1 Million Remodeling and 
Equipment Program 
Planned 


J. R. Taylor 


Capital City Club 
Atlanta, Georgia 


In June of this year we began a re- 
modeling and new equipment pro- 
gram that will cost about $1,000,000. 
At this time, of course, it is difficult 
to determine the outcome of these 
projects as they will relate to increase 
in business and satisfaction of mem- 
bers, but there is little doubt that it 
will increase both. 

Our projects are designed prima- 
rily to increase the efficiency in serv- 
ing the members and to complete the 
air conditioning of all our buildings 
at the city club and country club. 
The program also will include a new 
laundry at a cost of approximately 
$25,000. 

Equipment to be used in the var- 
ious phases of this work include 
Carrier air conditioning, York re- 
frigeration and American Laundry 
and Machinery laundry equipment. 
It is undecided at this time whether 
the new kitchen will be electric or 
gas equipped. 


Different idea 
In Cooling Club 


J. F. Fishburn 


San Juan Country Club 
Farmington, New Mexico 


Our club is cooled by evaporative 
type air conditioners which were in- 
stalled in 1954. Because they were in- 
stalled after the construction of the 
clubhouse they cost about $750 each 
and we have five separate units (if 
installed when club was built they 
would have cost about $400 each). 
They have given fairly good service 
and because of the low humidity in 
our area we have found that the 
evaporative coolers work fairly well. 

The main disadvantages of this 
type of system are the facts that hay 
fever sufferers have trouble with 
them and I’ve noticed employees are 
more subject to colds. They are not 
suitable for a duct work system, 
in as much as they have a tendency 
to rust. 

Fortunately, we did not have to 


close the club at any time while these 
coolers were being installed. A\l- 
though I don’t have any actual busi- 
ness figures, the air conditioning has 
unquestionably increased our mem- 
ber’s enjoyment of the club and thus 
their use of it. 

I would hesitate to advise installing 
evaporative coolers in a new club 
house or when remodeling, becaus: 
we feel that maintenance on evapo 
rative coolers is high because of mois 
ture damage to club fixtures and dec 
orating. In the new dining room anc 
new men’s game rooms we have in 
stalled a new Carrier refrigerated ai 
unit because we feel that this typ: 
of unit has definite advantages ove 
the evaporative type. 


Dishwashing Installation 
Reduces Costs 


George L. Cloutier 
The Beach Club 


Santa Monica, California 


LaTELy we have purchased the fol 
lowing new equipment: A stainless 
steel Hobart dishwasher, an auto- 
matic rack type with dishtables com 
plete; and also a Hobart disposer. 
These two items cost us a total of 
$6713. 

I would say that our dishwashing 
installation is saving us in labor, is 
reducing costs and was worth the 
price. 


Illinois Tax 


A bulletin from the Tam O’Shanter 
News reports that the club has been 
instructed that the law in Illinois is 
that the three per cent sales tax must 
be added to every charge ticket in- 
curred by members. The club has 
immediately started doing this. 


Two Booklets 


Two booklets on fine Bourbon hav: 
recently been published by Stitze - 
Weller Distillery, Louisville, Ky. Th> 
first, called “A Jigger of Commo. 
Sense” by Julian P. Van Winkle, con - 
pany president, is a booklet of th> 
now-famous “homey” ads publishe | 
by Stitzel-Weller in leading consume’ 
magazines featuring clever stories b’ 
Mr. Van Winkle. , 

The second booklet, also by Mi. 
Van Winkle, is titled “The Secret o/ 
the Five Keys” and tells how the com- 
pany’s fine bourbon is made. 
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Why we were caught short 
by the jump in demand 


We’ve always made our sippin’ 
whiskey by the same old Ten- 
nessee process that Jack Daniel 
employed here in the Hollow in 
1866. It’s a patient, leisurely 
process now known as Charcoal 
Mellowing. And because it de- 
mands so much of our personal 
attention, we’ve never let the dis- 
tillery grow too much bigger than 
in Jack Daniel’s day. 


A iliac AS 


As a result, we just weren’t pre- 
pared for what began to happen 
in 1955. That year the demand 
for Jack Daniel’s jumped almost 
100%. We’ve never heard of any- 
thing like that happening to a 
premium-priced whiskey before. 
And so we simply didn’t have 
enough Jack Daniel’s Tennessee 
Whiskey ready and waiting in the 
aging barrels. 


ABOUT THE SHORTAGE 
OF JACK DANIELS... 


What we have done to 
increase future supplies 


We have built a modest addition 
to our small distillery. Today 
more Jack Daniel’s Whiskey is in 
the aging barrels than ever before. 
As a result, we hope you will 
note an easing of the shortage 
next year. 


Though we’ve added somewhat to 
our distillery’s capacity, we have 
not changed our old Tennessee 
whiskey-making process by one 
brick or board. We still patiently 
trickle our product through 10 
feet of tightly packed hard maple 
charcoal. We still wait 8 to 12 
days for each drop to make its 
flavor-smoothing trip through the 
charcoal before we put it in the 
aging barrels. And we continue to 
make our whiskey this old-time 
way though nobody else now 
takes the trouble. We always will. 





What we're doing today 
to protect your profits 


We are allocating our short sup- 
plies as fairly as we know how. 
Allocations are based on the sales 
of 1955—just before the shortage 
started. So if your establishment 
is an old customer of Jack Daniel’s 
Tennessee Whiskey, rest assured 
that we are remembering our old 
and loyal friends first. 


We're also keeping up a steady 
advertising campaign in TIME, 
NEWSWEEK, HOLIDAY, and 
TRUE. We show that it’s not 
your fault if you run out of Jack 
Daniel’s Whiskey. Our ads show 
that the shortage is simply a 
result of the time-consuming way 
we smooth out our product-— 
Charcoal Mellowing it the old 
Tennessee way—just as Jack 
Daniel used to do it a near- 
century ago. 


No other whiskey is Charcoal Mellowed the old Tennessee way, drop by drop 


ENNESSEE WHISKEY . . . 90 PROOF BY CHOICE + DISTILLED AND BOTTLED BY JACK DANIEL DISTILLERY, LYNCHBURG (POP. 402), TENNESSEE » © 1958, JACK DANIEL DISTILLERY, LEM MOTLOW, PROP., INC. 
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Looking for an Idea for a Special Event? 


_.. Washington Athletic Club Has 144! 


ITH 120 days total in the months 

of September, October, Novem- 
ber and December, and some 144 
events scheduled into the club calen- 
dar during the same period of time, 
members of the Washington Athletic 
Club may be busy but certainly 
they’ll never be bored! 

In the category of brand new events 
was a coffee party for all club women, 
slated for the latter part of Septem- 
ber. This event introduced to the 
distaff side of the WAC membership 
their Women’s Advisory Board for 
the 1958-1959 season. Also new on 
the calendar will be the twin Alaska 


By Margery Leonard 


Publicity Director 
Washington Athletic Club 
Seattle 


Nights planned for Friday and Satur- 
day, October 10 and 11. The Friday 
party will be a stag. The Saturday 
event will include wives as well and 
will be a dinner dance. Both events 
will carry out in decor, entertain- 
ment and menu the characteristics of 
the brand new 49th state. 

Tried out for the first time last 
spring most successfully, duplicate 
bridge sessions for club members and 
guests under the supervision of Life 
Master Madeline Anderson have be- 
come a definite part of the WAC pro- 
gram and are held every Thursday 
at 8 p.m. 


The Penthouse Play season at the 
club will open informally and officia - 
ly on Monday, October 27, for the 
27th time. 

September 13 the Shrine Circus 
luncheon and matinee was held and 
dads and their boys escorted each 
other to the first stag of the 1958-59 
season, the Father and Son Banquet, 
on September 24. 

All the glamour of the Islands in- 
cluding palm trees, flower leis and 
hula dancers is transported to the 
building at 6th and Union on October 
24, for the annual Luau. The Jubi- 
lette, traditional Christmas party for 








(lt Omnieon Athletic Lockers 





are preferred 





all over America 





Better Ventilation. . . heavy diamond 
mesh on three sides provides maximum 
circulation of air... speeds up drying 
time . . . eliminates offensive locker- 
room odors, and the need for a sepa- 
rate drying room. 


Greater Strength... heavy gauge steel, 
electrically welded at seams and joints 
assures a life time of service... outlasts 
conventional lockers three to one! 


Baked Enamel Finish . . . lockers fin- 
ished in any color, according to 
customer’s color sample and specifica- 
tions supplied with order. 


Three Point Locking Device. . . exclu- 
sive with All-American lockers, provides 
greater sturdiness and eliminates the 
possibility of theft. 


Greater Adaptability, . . Available in 
1, 2 or 3 locker units for back-to-back 
or single row installation . . . full or 
half length .. . in 4 standard models, 
or special sizes to meet your needs. 





2924 » 27th AVENUE SOUTH e MINNEAPOLIS, MINNESOTA 





New... “All American” 
GYM Locker 


Our new Gym Locker provides three 
times as much equipment storage space 
as a gym basket. . . insures better dry- 
ing, and eliminates handling and re- 
placement problems experienced with 
baskets. 


Standard unit (shown at left) has 18 
compartments with ventilated sides & 
fronts ... each 18’w x 16’d x 12”h.... 
with sturdy slide-latch doors and provi- 
sions for locks. Equipped with legs for 
single row or back-to-back installation. 
Also available with frame base holaing 
two 18 compartment units back-to-back, 
equipped with casters. Overall height 
(with legs) 78”; overall height (without 
legs) 73”. Approximate shipping wt. per 
18 compartment unit 320 Ibs. 


Supplied with baked enamel finish per 
customer’s color sample .. . in solid 
colors or two-tone. 


upon below for complete information 
and descriptive literature 
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@ De-Bourgh Manufacturing Company | 
. Dept. CM 2924 - 27th Avenue So. | 
Minneapolis, Minnesota | 

Name | 
! | 
Address 
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club women featuring a dramatic 
showing of holiday fashions by 
I. Magnins, is scheduled for November 
21, with the club men gathering for 
their night out on December 12, at 
the annual Jubilee. 

Three Christmas Observance Pro- 
srams appear once again in the 
NAC’s calendar. Held at noon so 
‘hat men and their wives may both 
ittend, these services have always 
een dedicated to reminding the club 
nembership of the true spirit of 
Shristmas. 

And the club membership will see 
ut the old year and welcome in the 
rand new 1959 at the annual New 
7ear’s Eve Ball, and the annual New 
ear’s Day Reception. It is at this 
atter party that the WAC’s board of 
overnors with their wives receive 
he entire club membership and wish 
hem all well for another year! 

Dr. Lester Beck, psychologist, will 
ick off the Friday morning lecture 
eries, a perennial favorite, on Octo- 
er 3. Other speakers on this series 
nelude such personalities as author 
and lecturer Emily Kimbrough; Amy 
Janderbilt, authority on etiquette; 
Roscoe Drummond, news analyst and 
writer; Emma Knox, monologuist; 
and the ever-popular James Crissey, 
Seattle florist and club member, with 
his demonstration of holiday decora- 
tions. 

Grouped somewhat loosely under 
the title of education, appear five 
different series of classes and one 
group of lectures, all to be held be- 
fore January 1. For the ninth year, 
Latin American dancing will be 
taught as well as the finer points of 
the waltz, fox trot and two step. The 
series of six weekly sessions has al- 
ready started, with a beginners class 
at 7 p.m.; an advanced class at 8 
o'clock; and the very advanced stu- 
dents, the blue chips, at 9 p.m. 

A flower arranging class for ad- 
vanced students is in session on 
Thursdays, and both beginning and 
advanced painting for women is be- 
ing offered. 

Shutterbugs of both genders will 
flock into the club on October 13 
when popular instructor Larry Mc- 
Kinnis opens his annual series of six 
weekly classes in photography. 

The lecture series, opening October 
10 will deal with finance for women, 
and will be held at 1:30 in the after- 
noon so those women members who 
want to attend both the Friday Morn- 
ing Lectures and the finance lectures 
may do so. 

The Drama Group is in its 27th 
season and holds its meetings the 
second Wednesday of each month. 

Because the Washington Athletic 


Club prides itself on being a family 
club, two coke dances a month for 
boys and girls 12 thru 16; two evening 
parties for this same group, and two 
evening events for the 16 thru 21 
year old section of the club member- 
ship have all been worked into the 
program. This is in addition to a 
most complete athletic schedule for 
ages from five to 75 worked out by 
Athletic Director Ray Daughters and 
including, in addition to the usual 
swimming, gym and boxing, such ac- 
tivities as judo—for boys only—and 
charm classes for junior girls, and 
bowling for the entire family. 


Round the clock football activities 
the Saturdays of all home games will 
begin with 7:30 a.m. breakfast and 
finish when the band plays “Good 
Night, Sweetheart” at the WAC’s 
weekly dinner dance. And, of course, 
the Club’s three Toastmasters’ Clubs, 
two Toastmistress Clubs and Men’s 
Glee Club are all in session. 

On the docket but yet to be sched- 
uled are theater parties to legitimate 
productions which may show in Seat- 
tle during the season and the WAC’s 
Armchair Safari showings of mem- 
bers’ slides and movies. 
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*Also available with white enamel finish 























If you're a sharp” man with a pencil, 
you'll appreciate what HERRICK can do for you. 


HERE’S HOW HERRICK REFRIGERATORS 
CONTRIBUTE TO OPERATING ECONOMY 


Prevent costly food spoilage 

Herrick’s just-right temperature and humidity 
keep foods fresher longer . . . preserve natural 
flavor and goodness. 


Make possible bulk buying and 
efficient meal planning 

You can take advantage of lower prices and 
be sure foods will stay in prime condition. 


Provide the ultimate in 
sanitary food storage 
HERRICK stainless steel interiors and ex- 


teriors are impervious to food acids . . . wipe 
sparkling clean with a damp cloth. 





HERRICK Model TSS66 
Top Mounted Reach-in 





Save waste motion by making 

food convenient for the chef 

All compartments are easily accessible. Auto- 
matic slam-shut door latches close solidly. 
Tray slides available for all models. 

Assure low-cost trouble-free 

service through the years 

Extra heavy-duty construction means more 
value per dollar. HERRICK costs less by the 


ASK ABOUT HERRICK'S COMPLETE LINE ¥°2 #5 the years go by. 





Walk-In Coolers . 


Freezers 


Refrigerators 


ws 
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“HERRICK 


; e Aristocrat of Refrigerators 


_ ee 








HERRICK REFRIGERATOR COMPANY Waterloo, lowa 
Write Dept. C for name of nearest HERRICK supplier. 
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How We Train Waitresses 


N hiring new help I look for two 

things. First, the girl (and we use 
waitresses only) must be neat and 
clean, have a nice smile and a com- 
mand of the English language. Sec- 
ond, she must have club or hotel ex- 
perience. The training of a_hash- 
house waitress, in nine out of ten 
cases, is too long and involved for 
me to become entangled with. 

On alternating Thursday evenings 
(Family Night), we have a meeting 
of all kitchen and dining room help 


By Robert L. Brake, Manager 


Elmcrest Golf and Country Club 
Cedar Rapids, lowa 


(exclusive of the dishwashers), and 
air all of our gripes and problems 
along with suggestions for better 
service, the saving of money (we are 
cost conscious) and in general see 
how we can make Elmcrest the finest 
place to dine in Cedar Rapids. The 
program has worked out well and 
strangely we find that small gripes, if 
aired, never become big gripes. 
When I hire a new girl, my hostess 
has the new waitress serve her a 
complete meal. All errors in serving 


are pointed out to the girl and are 
corrected at that time, impressiny 
upon her the fact that we are strivin: 
for perfection in serving. We also in- 
struct all new girls on the handling o/ 
complaints and that every membe 
must be served in the same manner 
regardless of any personal feeling on 
the part of the waitress. 

I have several instruction sheets 
that are given to each new employe 
of the dining room. They are extracts 
of material taken from Ctus Man- 
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.. . served in the better clubs throughout the country 


INQUIRIES INVITED 


Phone: STate 2-8050 




















JOHN P. HARDING MARKET CO. 


728 W. MADISON ST. CHICAGO 6, ILLINOIS 
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AGEMENT and adapted to suit our par- 
ticular situation. Here is a portion of 
the instructions as they concern cour- 
tesy and appearance. 

Loyalty is the greatest asset an em- 
ploye in a club can have. Unless it 
permeates the whole organization, it 
cannot function properly. An em- 
ploye’s loyalty to his club is partial 
payment for the confidence placed in 
him by the manager. Elmcrest func- 
tions as does the individual, and the 
final analysis of the operation de- 
oends upon each and every individ- 
ual. As manager of Elmcrest, I may 
forgive errors of judgment, but not of 
1eart, and no employe contributes his 
share who is not loyal. 

1. Be courteous, obliging and atten- 
ive to members and guests, as well 
is your hostess and fellow workers. 

2. Greet members and guests with 
1 smile and say “Good Morning,” 
‘Good Afternoon,” or “Good Eve- 
ing,” adding their name which you 
should learn. 

3. When carrying a tray in the din- 
ng room, use the phrase, “Passing, 
Please.” 

4. Always let members and guests 
pass in front of you going down the 
aisle. 

5. Every member and guest must 
be pleased. Never, never argue with 
them or your fellow workers. Change 
a dish immediately if there is a com- 
plaint, advising the hostess or head 
waitress of the nature of the com- 
plaint. 

6. Give quick, quiet, cheerful serv- 
ice. Do your job so well that guests 
will hardly be conscious of you. Con- 
fine all conversation to business. Per- 
sonal conversation is prohibited. 

7. Standing in groups of two or 
more, conversing with your fellow 
workers in the dining room, is not at 
anytime permitted. 

As to your personal appearance, I 
fee] the following thoughts are of ut- 
most importance. First be irreproach- 
ably clean and neat; bathe every day. 
Always guard against the odor of 
perspiration. Dress your hair simply 
and use a hair net at all times. Please 
do not come out here smelling as 
though you fell in a perfume vat or 
loaded down with a highly scented 
powder. This is fine in a bedroom but 
has no place in the club dining room. 
I personally do not like brightly 
painted finger nails and by all means 
be careful about unpleasant breath 
cue to improper care of your teeth. 
The uniform shall be that which the 
club may select. Keep your uniform 

yell laundered and neat and clean. 

Vear low heeled shoes and, believe 

ae, nothing is more unsightly than a 
netticoat showing. Wear clean hose 


every day and it is wise to have an 
extra pair of shoes and hose avail- 
able. REMEMBER, you are not fully 
dressed without a smile. 


Color in Uniforms 


Effective use of color is one of the 
better means of merchandising the 
services of dining and other public 
rooms, points out the Shane Uniform 
Co. One of the most up-to-the-minute 
adaptations of this idea is to dress 
waiters, chefs, bartenders and bus 
boys in colorful uniforms. 


% 


PHe 


Uniforms help to assure guests of 
the cleanliness of personnel. Uniforms 
in color add to the appearance of a 
room and create a pleasant impression 
on those being served. 

Shane has adapted the pleasing use 
of color in men’s uniforms for every 
function, to serve as effective mer- 
chandising aids. Many clubs are using 
their chefs to preside over the buffet 
table, and Shane has appropriate uni- 
forms for the occasion. 

For more information write Dept. 
CM, Shane Uniform Co., Evansville, 
Ind. 
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THE FINEST! 


WALKER 


CHINA COMPANY 
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BEDFORD, OHIO 


Samsonite 


brings the upholstered 
look to the world’s 
strongest steel chair 


ci Cy a 

‘+ Guaranteed by : 
Housekeeping 

248 sovenate OES 






| New 


indestructible 


Steel Folding Chair 


Special Samsonite process 
bonds non-scuff vinyl to steel 
seat, for new elegance 
in any room! 


Now—Samsonite brings you a completely 
different folding chair! Watch your sur- 
roundings take on new beauty with 
Samsonite upholstered-look chairs. Guar- 
anteed by GOOD HOUSEKEEPING. In 

washable tan or grey monk’s cloth patterns. 


Tests prove: 


Samsonite Plasti- 
Shield is slash-proof! 
Slash it! Knife blades 
are ineffectual against 
PlastiShield’s surface. 
Won’t nick, cut or tear. 






Samsonite Plasti- 
Shield is wear-resist- 
ant! For all its luxury- 
fine texture, Plasti- 
Shield’s colorful surface 
is durable, stands up 
under years of wear. 





Samsonite Plasti- 
Shield is stain-proof! 
Why cry over spilled 
ink, nail polish, fruit 
stains? PlastiShield’s 
protective surface 
sponges clean. 


FOR FREE BOOKLET write today to: Shwayder Bros. 
Inc., Institutional Seating, Dept. CL-10, Detroit 29, Mich. 
Also Makers of Samsonite Classroom Furniture © 1958 





Year-Round Promotion 


Keeps Club Busy 


By Nick Christoph, Manager 


Rochester Club 
Rochester, New York 


NY club owes it to itself to keep 
active, and the best way to do 
that is to feature club activities. 

But you’ve got to promote your ac- 
tivities, keep members abreast of 
what is going on so that they will 
come to regard their club as a place 
they want to go. 

Here at the Rochester Club, thanks 
to a hard-working entertainment com- 
mittee, we are able to serve up almost 
a year-round schedule of activities. 

Still, we do not ignore all the other 
facets which go to make up a success- 
ful club for the sake of activities 
alone. With us, quality and service are 
important. Activities are sort of like 
the central nervous system which 


keeps everything hopping at a brisk 
pace. 

We try to set up our plans so that 
not only the male member, who uses 
the club most, will get enjoyment, 
but also his wife and children. 

The once-a-month “Movie Night” 
ranks high among our activities. We 
try to run off a currently popular 
favorite film, and the reception has 
been wonderful, with whole families 
showing up. This is helpful for din- 
ing room business, too, since guests 
usually have dinner before the movie. 

We have a good International Lea- 
gue baseball team in our city, and 
each year we tie-in with the sport 
by staging a Rochester Red Wing 





COMBINATION ASSISTANT 
MANAGER, Maitre D’ for a 500 
member country club, Denver, 
Colorado. Excellent opportunity 
for a man with knowledge of food, 
beverage and club service. AD- 
DRESS all replies to: Cherry Hills 
Country Club, P. O. Box 60, Engle- 
wood, Colorado. 


COUNTRY CLUB MANAGER 


Manager for company-owned private 
country club in Philadelphia area. 2 
bedroom apartment provided in club 
house. Experience in club and dining 
room operation required. Send résumé 
of experience, family status and sal- 
ary requirements to: Box 2-Y, c/o 
Crus MANAGEMENT, 408 Olive Street, 
St. Louis 2, Missouri. 








MANAGER AVAILABLE. 25 years expe- 
rience club management. 15 years as exec- 
utive and general manager. Thoroughly 
versed in all phases of management from 
kitchen through grounds. Complete knowl- 
edge food costs, menu planning, bar per- 
centage and control. Personnel control: 
house, locker rooms, swimming pool, ten- 
nis courts, grounds maintenance. Book- 
keeping and club accounts control. Capable 
to work congenially with committees and 
plan new activities. Excellent references. 
Prefer south, southwest, midwest. Size of 
club no object. WRITE: Box 1-Y, c/o 
Citusp MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 








CHEF WANTED 
First of year. Give complete in- 
formation and where trained. 
WRITE TO 


Petroleum Club of Shreveport 
Washington-Youree Hotel 
Shreveport, Louisiana 
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Nick Christoph 


Buffet Night. The affair is held an- 
ually on the opening day of the 
season, with the players splitting up 
;o that one of them is at a table with 
ibout half-a-dozen youngsters, sons 
»£ members. 

A kid can find no better hero than 
a ballplayer, and the youngster is 
made to feel free to ask any questions 
he wants. I’ve been told thousands 
of times that the kids cherish the 
memory of these Baseball Buffets for 
years. To be able to sit down and talk 
to the players they’ve been watching 
on the field makes a big impression 
on them. We used to do the same 
thing with the National Basketball 
Association club when it was in this 
city. 

Also, along the sports line we have 
had such nationally famous billiard 
masters as Willie Hoppe and Willie 
Mosconi here for matches, usually 
opposing some local standout. We 
have found that the large turnouts 
usually remain after the match to 
frequent our cocktail lounge. 

The most popular of our activities 
of long standing is what we call the 
Friars Club. It’s sort of a club within 
a club but makes no attempt at snob- 
bishness. Members of the Friars Club 
are those inclined toward the thespian 
arts. 

Each spring the Friars put on a 
play for which they rehearse profes- 
sionally and which runs two days. 
Sample titles have been “Bagdad Bes- 
sie,” “Schmoe Boat,” “Marching With 





AVAILABLE 


Manager, thoroughly schooled in 
food and beverage business, back- 
ground of 20 years in successful self- 
owned restaurant, catering to ban- 
juets and wedding parties. Six years 
in club field. Prefer country club of 
quality. Will locate in any sector. 
Please reply: Box 98-X, c/o CLuB 
MANAGEMENT, 408 Olive Street, St. 





GREAT WESTERN 
WINES FOR TWO 
DOUBLE YOUR SALES! 








Extn 
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GREAT WESTERN TENTH BOTTLES bring marvelous wines to the two-some or 
three-some at a reasonable cost. Suggest and display these smaller bottles at every 
meal... and watch your wine sales grow larger by the day! Order an assortment 
of Great Western tenth bottles. Great Western Producers, Inc., Hammondsport, N. Y. 





GC’ MORE COMPLIMENTS & PROFITS 
SERVE JORDAN’S BONELESS HAM 


The thinner you slice Jordan’s rich 
smoky ham, the finer the flavor... 
and because it’s cooked, boned and 
shaped in press for uniform machine 
slicing, there is no waste. 


Slowly cured, hickory smoked for 30 
days and nights over hand _ tended 
fires, aged six to 12 months. 


Order Jordan’s from... 


)) lead OLD VIRGINIA 
YY" SMOKEHOUSE 


Jordan’s has appeared on gourmets’ 
tables the world over in slices, ham 








Louis 2, Missouri. 





biscuits, finger sandwiches and canapes. 


1427 E. Cary Street, Richmond, Virginia 
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The beer without peer 
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Brewed only in Denmark 


TUBORG 


When you feature this popular Danish 
beer, you get ample advertising support 
in The New Yorker, Holiday, Sports Il- 
lustrated, and metropolitan newspapers. 


© 
Tuborg Breweries, Ltd., Copenhagen, Denmark 


Dixie.” The club usually shows a 
profit from this, and, of course, the 
dining rooms and bars profit accord- 
ingly. 

Though it isn’t exactly an activity, 
we discovered that by doing some 
solid promotion in our health room 
we were able to make that an ex- 
tremely popular place. 

We persuaded the very capable 
trainer of our local baseball team, 
Danny Whelan, to become our health 
director during the off-season base- 
ball months. It proved a good decision, 
because the members are happy to 
talk baseball with someone close to 
the scene while they are getting their 
rubdowns and steam baths. 

Even though most clubs are run on 
a nonprofit basis, many of them are 
finding it increasingly difficult to 
break even. I am happy to say that 
our club has been in the red only one 
year of the last eight. 

To operate a club successfully re- 
quires the active and enthusiastic in- 
terest of a great many people—in our 
case the 1285 members and the over 
90 employes. 

We can never be satisfied with the 
job we are doing. I feel we should 
always be striving a little bit more 
to please the members. The greatest 


music to my ears, in addition to that 
of a satisfied member, is when an out- 
of-town visitor tells me he is im- 
pressed with the appearance, facilities 
and activities. I guess it’s something 
like the feeling you get when some- 
one tells you you've got nice chil- 
dren. 

Maybe it’s not a secret formula, bu' 
I’m convinced one sure way to keey 
the members happy is to have a hap- 
py staff of employes. We try to have 
as little turnover as possible by pay 
ing our employes a reasonable wage 
serving them good food and givin; 
such fringe benefits as two-week va 
cations and pension plan. 

Our brick, three-story building i 
ideally suited in this city of abou 
350,000, being located downtown, no 
far from shopping and theater dis- 
tricts. We use our location to gooc 
advantage, making our club a year 
round point of attraction for sociai 


events, after-theater snacks, business 
meetings and lunches and numerous 


other occasions. 


We try to make our main dining 
rooms, 
ladies’ cocktail lounge and men’s bar 
and reading and writing rooms at- 


room and private dining 


tractive. By using good air condition- 


ing and other accommodations, our 








your guarantee 





of a satisfied customer 





builds demand for... 





U.S. Representatives: Danisco, Inc., N. Y. 4, N. Y 
60 








The famous RED SHEEP SEAL 
stressed in our consumer 

advertising assures your 

customer that his cheese 
is genuine imported 
ROQUEFORT. 


THE RED SHEEP SEAL 


ROQUEFORT 


CHEESE ‘ 
DRESSING 


ROQUEFORT ASSOCIATION, INC., 8 WEST 40TH ST., NEW YORK 18, N. Y. 
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club is just as popular in summer as 
in other months. In summer we keep 
busy with many wedding parties for 
members’ families. The activities I 
mentioned before keep us busy in the 
»ther months. 

We do an average of about $32,000 
1 month in meals and about $15,000 
n the bars. We hold rigidly to the 
‘ule that there is no substitute for 
juality when buying merchandise for 

» club. 

Though I have a combined 35 years 
xperience in hotel and club work, I 
eel you can never stop learning. New 

-Jeas are the lifeblood of this busi- 
ess. I have done almost every job 

‘om kitchen helper to my present 
»b, but still find there’s more to 
arn. 


Aaintains Quality 


Brown-Forman Distillers Corpora- 
t.on, Louisville, Kentucky, is announc- 
iag in newspaper and trade magazine 
~dvertisements that they will con- 
tmue to market famous Old Forester 
Bottled-in-Bond Kentucky Bourbon 
Whisky exclusively as a bottled-in- 
bond. Running counter to the current 
trend of reducing proof and prices, 
representatives of the Kentucky dis- 
tillery assert emphatically that they 
will not tamper with their premium 
bonded Bourbon. Rodman W. Moor- 
head, executive director of advertis- 
ing and promotion for Brown-For- 
man, states, “With these advertise- 
ments we are reassuring our custom- 
ers that Old Forester will be main- 
tained at the same high quality stand- 
ards. We do not wish to confuse our 
customers with similar labeling on 
different types of whisky. Old For- 
ester will remain Bonded Old For- 
ester. 


Extends Distribution 


The H. J. Heinz Co. has extended 
distribution of chicken and beef soup 
bases. Packed in one-pound jars, the 
bases will be distributed to club, hotel 
and other institutional markets in 
those areas exclusive of the west 
coast, southwest and New England, 
Heinz said. 





WANTED 


Experienced country club man- 
ager. One who knows club manage- 
ment in every respect, including 
catering, office management, ex- 
pense control, golf course, etc. 
Only highly qualified applicant need 
apply. WRITE: W. Julius, House 
Chairman, Meadowbrook Country 
Club, Overland 10, Missouri. 











Clubs’ Tournament 


Twenty-five teams, representing as 
many clubs in six states, participated 
in the third annual National Invita- 
tion team championship golf tourna- 
ment held September 8-11 at the 
Shawnee Inn course, Shawnee-on-Del- 
aware, Pa. 

Outstanding clubs throughout the 
country participated in the 72-hole 
better-ball of foursome event. 


Seafood Promotion 


“The interest of the fishing industry 
in the 1958 Fish and Seafood Week is 
far beyond expectation,” according to 
F. M. Bundy, chairman of the Nation- 
al Fish and Seafood Week Commit- 
tee. 

Dates of this year’s Fish and Sea- 
food Week are October 6 to 12. The 
national program, with national ad- 
vertising and publicity, is in full 
swing, Mr. Bundy said. 








a 


COC COCO OCC OOOO OEES® results, 


BORER 


clean, pure water at all times. 


There is a Bowser filter to fit any size pool 
and a Bowser filter expert available any- 
time to make the exact filter recommenda- 


tion for your pool installations. 


FILTERS 


PROVIDE SPARKLING CLARITY 


Naturally, Bowser water filters are included in 
every plan’s equipment list . . . to insure really 


o\....With these 13 new and modern 
pool pian drawings 

A note from you on your letterhead will bring 
these “idea-packed” pool plans rushing to 
your door. 

If you’re planning a new pool 
or modernizing an existing 
one, Bowser’s swimming pool 
plans with equipment list will 
help you engineer it for best 











For Pool Plan Drawings Write to... 


B OWSER, INC. 1305 E. Creighton Ave., Fort Wayne, Ind. 
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MAKE ALL YOUR PARTIES PROFIT-MAKERS 
3 invite the man from 
BENCO 


He’s the party expert — always ready and 
willing to work with you and for you — 
helping you plan scores of thrilling ideas to 
make your next party a night to remember! 
He will display before your eyes stunning 
hats, balloons, noise makers, decorations 
and novelties of all kinds .. . to add the fun, 
color, and excitement that often spells 

the difference between “the affair of 

year” and just another gathering. Whatever 
the occasion . . . gala or intimate — the 
size of your budget . . . great or small — 
the “man from Benco” will supply everything 
you need to make your party an 
overwhelming success. 


Write for your FREE Guide 
to Year Round Party Giving. 
Phone, write, or wire 

























Tote BEENCO Perty Favors 


242 W. 41 St., N.Y., N.Y. 1020 E. 16th St., Hialeah, Florida 











WISCONSIN’S FINEST CHEDDAR CHEESE SPREAD 














A superb cold-pack club cheese served in 
America’s best eating places, hotels, and 
clubs. Made in our own plant and shipped 
directly to you. 


Available in cartons, loaves, crocks, plastic 
cups, and 30 Ib. tubs. (Most popular size— 
the 5 Ib. loaf, packed four to a case.) Whole- 
sale price schedule and sample carton on re- 
quest. 


aiteee? CHEESE CO. 


HILBERT, WIS. 
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Federal Tax Calendar for Clubs 


Prepared by Horwath & Horwath 





October, 1958 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
September, 1958, and employe tax and employer ta: 
under the Federal Insurance Contributions Act fo: 
September, 1958, may be remitted to an authorize: 
depositary. Return on Form 450. If this option is ex- 
ercised, Form 450 must be filed in time to permi 
depositary to return validated Form 450 prior to dat 
for filing return for third quarter of 1958. 


Exempt corporations: Information return on Fort 
990 due from certain exempt corporations with ac- 
counting periods ended May 31, 1958. 


31—Withholding tax and Federal Insurance Contributions 
Act tax: Return for third quarter due and tax pay- 
able. Return on Form 941. Attach validated Forms 
450. 


Tax on membership dues, initiation, transfer and as- 
sessment fees, admissions, and other excise taxes: 
Tax liability for September, 1958, if more than $100, 
may be paid to an authorized depositary. Return on 
Form 537. If this option is exercised, Form 537 must 
be filed in time to permit depositary to return validat- 
ed Form 537 prior to date for filing return for third 
quarter of 1958. Otherwise, return for third quarter 
due and tax payable. Return on Form 720. Attach val- 
idated Forms 537 to return. If return is accompanied 
by depositary receipts showing timely payment of tax 
for the entire quarter, due date of Form 720 is ex- 
tended to November 10. 


November, 1958 


15—Withholding tax and Federal Insurance Contributions 
Act tax: The sum of tax withheld from wages during 
October, 1958, and employe tax and employer tax 
under the Federal Insurance Contributions Act for 
October, 1958, if more than $100, payable to an au- 
thorized depositary. Return on Form 450. 


Exempt corporations: Information return on Form 
990 due from certain exempt corporations with ac- 
counting periods ended June 30, 1958. 


30—Excise taxes: Tax on membership dues, initiation, 
transfer, and assessment fees, admissions, and other 
excise taxes for October, 1958, if more than $100, pay- 
able to an authorized depositary. Return on Form 53’. 





Plentiful Foods of the Month 


Features: Broilers and Fryers 
Cheese, Apples 
Beef Potatoes Honey 
Pork Peanut Butter 
Medium, Small Eggs Canned Ripe Olives 





bd ted 


Py eet ed 











Let's Compare Menus 





NEW YORK ATHLETIC CLUB 
CLUB BREAKFASTS 
SERVED FROM 7:00 A.M. 
To 12:00 NOON 
No. 1... 60c 


Breakfast Roll, Toast, Coffee Cake or Muffins 
Marmalade or Jams 
Tea - Coffee - Milk 


No. 2... We 





Juice or Cereal with Cream 

Breakfast Rolls, Toast, Coffee Cake or Muffins 
Marmalade or Jams 

Tea - Coffee - Milk 





Na 3... int 
Juice or Fruit or Cereal with Cream 
Choice of: 


Two Eggs Any Style or 

Two Strips Bacon or 

Two Sausages 

One Egg and One Strip of Bacon or One Sausage 


* * + LJ 
Breakfast Rolls, Toast, Coffee Cake, Muffins 


Marmalade or Jams 
Tea - Coffee - Milk - Chocolate 





No, 4... 125 
Juice or Fruit or Cereal with Cream 


Choice of: 


One Egg with Ham, or One Egg—2 Strips Bacon or 
One Egg—2 Sausages 

3 Strips Bacon, or 3 Sausages, or Grilled Ham 
Fried Filet of Sole or Kippered Herrings 

Griddle Cakes with Maple Syrup or French Toast 


cd * * * 
Marmalade or Jams 


Breakfast Rolls, Toast, Coffee Cake, Muffins 
Coffee - Tea - Chocolate - Milk - Buttermilk 





No. 5... 1.50 
Juice or Fruit Cereal with Cream 
Choice of: 


Bacon and Eggs—Ham and Eggs 





for Prestige and Profit 
SERVE: South Dakota 


PHEASANTS 


for your Regular Menu and Special Parties 
Write, Wire, or Phone: 


South Dakota PHEASANT Co. 








CANTON, SOUTH DAKOTA 














John J. Duggan Junior High School, Springfield, Mass. 


in the 
best places... 


Hampden Public Seating! 


School, church, office, for 
every room where people 
meet, Hampden builds 

a better chair. Sturdily 
constructed and decorator 
designed for each specific 
public seating need, 
Hampden gives your bud- 
get a break, too. For 
detailed information on 
the most complete line 
of adult and juvenile 
folding furniture, write 
today direct. 









Easthampton, Massachusetts 
Department HS-7 


Distributors throughout the United States 
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€dlund 
world’s most 


can opener / 
a 
a 


EDLUND HEAVY DUTY CAN 
OPENER 


This rugged, dependable favor- 
hicM alelMe) ol-sal-Te Muilele-Mae hi Mam il) 
last 30 years than all other mod- 
els ever on the market. Table 
and wall styles...one for every 
work load. 





NO.77 WALL 


J CLEANING 
CAN OPENER “a 7008 
Rugged, flat-to- me \ iy 
wall. A good size Ae ean 4m 


ers work longer. Wire 


for smaller restau- bristles, stainless scraper. 


rants and drive-ins. 
One handle oper- 
ation. Built-in lid 
magnet. 






KING SIZE 
CAN PUNCH 
One oversize hole. 
Pours faster. 





Same high quality 
in heavy duty egg 
beaters. 


€dlun 


0.9.990.90 92.00.0900 Some oO 


Kitchen Tools 


Burlington, Vermont 









guaranteed to 
attract more customers 


(cean-Clear Lossters 


Live Lobsters, Ocean - Clear Live Lobsters have 
the fresh, sweet taste and eye appeal that 
attracts profitable customers. Shipped any- 
where, alive and kicking, via Air Freight or 
Railway Express in minimum 25 pound orders. 


FREE SALES AIDS 
Free directions for preparing live lobsters. 


World's largest LIVE LOBSTER distributors 
lence <_< 

an Cl CONSOLIDATED LOBSTER CO. 
Gloucester, Mass. 


Enclosed is our order. Please send the 
FREE SALES AIDS checked: [_] ‘‘Daily 
Double” cards [(] “Special Today” 
cards [_] “Lobster Special’’ table tents. 








State 








a en 


a 





Griddle Cakes with Country Sausages 

(15 min.) Browned Corned Beef Hash 
Broiled or Fried Filet of Sole or 
Broiled or Fried Kippered Herrings 
Minced Chicken in Cream 

» —” Creamed Chipped Beef 


7 * a * 
Breakfast Rolls, Toast, Coffee Cake, Muffins 


Marmalade or Jams 
Coffee - Tea - Chocolate - Sanka - Milk - Buttermilk 





Served on All Club Breakfasts 


Breakfast Rolls—Toast—Coffee Cake—Corn Muffins 
Bran Muffins 


Choice of Juices 


Tomato—Orange—Grapefruit—Prune—Apple Juice 
Sauerkraut—V-8 Juice 


Choice of Fruits 


Stewed Plums 
Stewed Peach 
Stewed Figs 
Stewed Prunes 
Stewed Rhubarb 


Waiters Are Permitted to Accept Gratuities 


Baked Apple 
Sliced Bananas 
Sliced Grapefruit 
Sliced Oranges 





THE DECATUR CLUB 
Decatur, Ill. 
DINNER 
SEAFOOD APPETIZERS 


1 Charcoal Broiled Prime New York Cut Sirloin Steak $4.85 
2 Charcoal Broiled Prime Decatur Club Top Sirloin 


BORNE secre ri ccararsibia Sona eas Ba MUA A eee RN ot ein 3.85 
3 Charcoal Broiled Prime Beef Tenderloin Steak, 12 oz. 4.75 
di Zils DOCS, BiBe i cscutearacstinceveshs coats 2.85 
5 Charcoal Broiled Rib Eye Steak, French Fried Onion 
ee ee Pr. rr Cor orn te 2.85 
6 Roast Prime Rib of Beef, Au Jus ............ccccceee 2.85 
PRE GONE oo ashe sih.5.o SEEN AS Vai SSeS ROR aa Sweet 3.85 
8 Broiled Lake Superior Whitefish Maitre D’Hotel .... 2.85 
9 Broiled New Zealand Lobster Tails, Drawn Butter 
PONS «cach wisle.wictntis HERG A CNIS Mra Lae WBE wie ke 64 Ha 3.00 
10 Broiled Fillet of Red Snapper a La Creole .......... 2.65 
11 Baked King Crabmeat, Au Gratin, en Casserole .... 2.60 
12 Broiled Double Cut Lamb Chops, Mint Jelly ...... 2.85 
13 Grilled Loin Pork on Toast, Butter Apple Rings .... 2.25 
14 Calves Liver Saute, Canadian Bacon ............... 2.25 
15 Breast'of Chicken Eugene, Bell . ...0.c.ccsccccesisees 2.75 
16 — Country Smoked Ham Steak, Broiled Fruit 
Sali tans bln crete cae le See en ote eres aerate ore sitar aio’ 2.10 
17 One Half Broiled ‘Spring Chicken. .......0.c.0se008% 2.25 
Choice of: 
Parsley Butter Potatoes Whipped Potatoes 
or 
French Fried Potatoes 
Choice of: 
Caesar Salad Garden Green Salad Bowl 
Head Lettuce, Choice of Dressing or 
Cottage Cheese 
DESSERTS 
Strawberry, Chocolate, Butterscotch Parfait 35c 
Marron Glacé 50c Cherry Herring Parfait 85c 
Mint Stick, Chocolate Chip, Strawberry Ice Cream 25c 
Pineapple, Orange, Lime Sherbet 20c 
Camembert Cheese ...... 35c Watermelon ............. 352 
PIORMCROLE  oion caccasacess 35c Honey Dew Melon ...... 40: 
Liederkranz Cheese ..... 35c Brandied Coffee ...... $1.0) 
Canteloupe ....scsscecase Sne Sith (Gonmee. ...... cc cusses 52 
SEAFOOD APPETIZERS 
King Crabmeat Cocktail $1.00 Imported Antipasto ..... 1.0) 
Gulf Shrimp Cocktail .. 1.00 Shrimp de Jonghe ...... 1.25 
Seafood Herring ........ 85 Snails Alsatian Style ... 1.2) 
Wine Herring .......... MD. TOC COVES isis ecb sae 1.25 
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A 
Broiled Shrimp on Toast, 





SUPPER SPECIALTIES 


E 
King Crabmeat Salad Bowl 


Cheese Sauce, Broiled Relish Hot Rolls 
Tomato, Asparagus $1.85 
Coffee 
$1.85 


F 

Chef’s Special Sandwich 
B (Creamed Chicken on Toast, 
Grated Cheese) 


Tennessee Ham and Eggs, French Fried Potatoes 


Country Style 


Hashed Brown Potatoes $1.35 
Coffee G 
$1.65 Rueben Sandwich 


(Sliced Corned Beef, Swiss 


C ” ; Cheese, Sauer Kraut, 
Marshall Field Sandwich Thousand Island Dressing, 


Ham, Turkey, Swiss Cheese, Rye Bread) Relish 
Lettuce, Thousands Island $1.35 
Dressing) Relish 
$1.35 H 


Delmonico Steak Sandwich 
(Minute Steak, Grilled 
Tomato, Green Peppers on 
-otato Salad Relishes Toast) Bordelaise Sauce 
Rolls Julienne Potatoes 

$1.35 $2.00 


FRESH or FROZEN VEGETABLES 
(cooked to order) 


Cold Prime Rib of Beef 


Imported Braised Celery $.35 Whole Green Beans ..... 20 
Creamed Cauliflower .... 30 New Peas ................ .20 
Jimbo Asparagus ........ 35 Hollandaise Sauce ....... 15 
Green Lima Beans ...... .20 
APPETIZERS 

Chilled Fruit Supreme ..$.60 Jell Consomme .......... 30 
Honey Dew Melon ....... 40 Apricot Nectar-Sherbet . = 
Iced Cantaloupe ......... 35 Chilled Vichyssoise ...... 

Chilled Melon Ball ....... 45: Soup dé Jour ....6.:60.. 2 


SPECCIALTIES OF THE HOUSE 


Planked Chateaubriand, 
Bordelaise, Sauce, Hot Rolls, 
Choice of Salad Drink 
$11.00 for Two 


Chicken en Skillet 
One Half Fried Spring 
Chicken, Country Style 
Mashed Potatoes New Peas 
Sukiyaki en Casserole Rolls - Jelly 
Buttered Rice Hot Rolls 
Tossed Green Salad Cole Slaw Coffee 
Drink $1.85 
$2.25 
Beef Tenderloin, N 
Bourguignonne 
(Red Wine Bordelaise, 
Mushroom Caps, en Casserole) 
French Fried Potatoes 


Tenderloin of Beef a La 
Stronganoff, en Casserole 
French Fried Potatoes 


Italian Salad Bowl Hot Rolls Tossed Salad 
Hot Roll Coffee Drink 
$2.75 $2.65 


GARNISHES TO GO WITH YOUR STEAKS 
Broiled Imported French Fried Onion cee: = 


MUSHROOM. 5.5 i606 ccsiees $.65 Stuffed Artichokes ...... 
Stuffed Mushrooms- French Fried Green 
Chicken Livers ........ A eS Sorry 60 


WAYZATA COUNTRY CLUB 
DINNER MENU 


Clam Chowder Cold Vichyssoise 
Tomato Juice 


1. Lobster Tail with Lemon Butter .................... $4.25 
me. PPO Pee (Or. Meer, UE OR ios ok vaicndeviocsvencetins 4.25 
D. Weenie temeti ah en asia fosinic Svickas winken s+ cies Wee eaaeear 3.75 
4. Shrimp and Scallops (French Fried) ................. 3.75 
o. Lamb Chops with Mint Jelly .........0.c.cccccescecs 4.25 
8. Walleye Pike, Tartar Sauce .«....60 0 esiicencessveceeseie 3.50 
Vegetable 3 Potatoes 
Tossed Salad 


Choice of Dressing 





Speaks 
or 
itself! 


Noticed how many of your 
customers ask for 
Johnnie Walker by name? 
They’re the ones who appreciate 
really fine scotch. They’re the 

ones whose repeat business 
is most valuable. That’s why 
mild and flavourful 
Johnnie Walker 


works harder for you. 
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( S Kumpencey 189? 
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BORN 1820 


J OHNNIE |WALKER 
SCOTCH WHISKY 


BLENDED SCOTCH WHISKY, 86.8 PROOF. 
IMPORTED BY CANADA DRY CORPORATION, NEW YORK, N. Y. 
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smart business stimulators 


Ruben 





UNIFORMS 


FOR 
MENand WOMEN ey 





See how little 
quality costs. 


Send today for 
Samples, illus- 
trations, prices 
...no obligation. 





CREATING DISTINCTIVE QUALITY UNIFORMS SINCE 1870 


Nariuos Ruben Ine. 


Dept. K * 823 S. Wabash Ave. * Chicago 5, Ill. 














* 
Standard of Quality for Over a Century 


Liddell 
Linens 


Table Cloths and Napkins all-Linen, half- 
Linen and Cotton. Also in our famous 
“mummy” weave printed quality—one of the 
longest wearing fabrics made. 


Huck Towels: all-Linen, half-Linen. 








+ 


aun fos 


@0e es Cov ore 


Carter Bros. Retlfor <hpceemeatinieeds 








WILLIAM LIDDELL & CO., INC. 


51-53 WHITE STREET, NEW YORK 13, N.Y. 
MILLS: BELFAST. IRELAND 








Desserts: 


Apple Pie 

Peach Pie 

Lemon Pie 
Fresh Fruit with Creme Broulee 
Coffee Tea Milk 


COUNTRY CLUB OF VIRGINIA 


Richmond 

DINNER 
Cantaloupe Ball Supreme $.35 Watermelon Slices ....... $.3 
Lobster Bisque .......... 35 Clear Consomme ......... 3l 
Chilled Vichyssoise ...... 35 Celery and Olives ....... At 
Marinated Scotch Herring .50 Cherry Stone Clams ..... 6 
Deluxe Crabmeat Cocktail .85 Jumbo Shrimp Cocktail 1.0 

ENTREES 
Seafood au Gratin, en Casserole, Toast Points .......... $2.2. 
Roast Long Island Duckling, Orange Sauce, Under Glass 3.0 
Baked Sugar Cured Ham, Raisin Sauce ............... 2.5 


Roast Prime Ribs of Choice Beef, Yorkshire Pudding . 3.2 


FROM THE GRILL: The below listed items to attain culinary 
perfection are cooked to order and re 
quire at least 20 minutes. 


Char-Broiled Chopped Sirloin of Choice Beef, Mushroom 
SSNNOR Soc cce par Gnick Oe eee waa Sate ewe neler $2.50 
Broiled French Cut Lamb Chops, Mint Jelly .......... 2.75 
Braised Calf’s Sweetbreads on Smithfield Ham Under 
Glass 
Country Club Prime Sirloin Steak, Mushroom Slices .. 4.25 


“Vegetables Passed to You” 
Asparagus Spears Hashed and Creamed Potatoes 
Eggplant Casserole Shredded Lettuce, Choice of Dressing 


Assorted Hot Rolls 
Choice of Beverage 


DESSERTS 
Choice of Ice Cream or EI rai va tbe alee sates 40 
SSPE We arte ese $30 Fruit Compote With 
Pineapple Upside-Down RSMAS fas a cir sidleleda waist $.35 
RO: si Kaen siswans cone 35 Beach Coble? ....cisec. 35 
Baked Grapefruit With Strawberry Parfait ...... .45 
Country Club Ice Cream Pie ............ | 45 
Gruyére, Camembert or Roquefort Cheese With Toasted 
CROCE as diss Sos eek ce ais ha ser ee sase Ne son Saas 50 


COUNTRY CLUB OF PEORIA 
Peoria, Illinois 
PATIO MENU 


Ice Cream 
Flavors Available 


Chocolate Vanilla Maple Walnut Sherbet Monthly Special 


Ice Cream Soda ....... 30 Peamiene SONG cs a6 6:05. 00 
Malted Milk .......... 35 Ice Cream Sundaes .... .35 
MEE GRAKC. .....00608. 30 Chocolate, Strawberry, Pine- 
Ice Cream Plain ....... 20 apple, Maple Walnut, Marsh- 
mallow 
Sandwiches 
Hamburger—Plain ..... 30 Chicken Salad ........ 6) 
Hamburger—De Luxe . .60 Peanut Butter ......... 3) 
Grilled Cheese ........ 50 Peanut Butter & Jelly . 4) 
Grilled Cheese & Bacon .60 J a ee A) 
Bacon, Lettuce PYAREMUTCCY 450055000 2) 
& Tomato ........... 60 Tuna Fish Salad ...... oH) 
Sliced Chicken ........ 75 


Special Salad Bowls 


Monday and Thursday—Hollywood Salad Bowl 
ys SEE OL oS el 2 -”_) ea a2: 
Tuesday and Saturday—Egg Salad ....................5. 1.0 
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Wednesday and Friday—Shrimp Salad .................. 1.50 
Sunday—Fruit Salad with Cream Cheese ..............4. 1.40 
Beverages 
Coffee—Tea—Milk .......... 15 
Iced Tea or Coffee........... .20 
PE GEO: 6c cxacaslcccaceas 10 


Patio will be open daily from 12:00 Noon to 9:00 P.M. only, ex- 
cept Sunday when it will be open from 8:00 A.M. to 5:00 P.M. 
Breakfast will be served Sunday morning. 
Coupons accepted only in the Dairy Bar. 


BERKSHIRE COUNTRY CLUB 


Reading, Pennsylvania 


LUNCHEON 
Wresh. Fruit Cup. <0... 6 $.25 Fresh Fruit Juice ....... $.20 
Halt Graperruit) ....60006. .25 Marinated Herring ....... 35 
shrimp Cocktail ......... .75 Consomme With Rice .... .25 
Manhattan Clam Chowder .25 Jellied Madrilene ........ 25 
‘old Vichyssoise ......... 30 
ymelet with Diced American Cheddar Cheese .......... $1.25 


3roiled Filet of Fresh Young Scrod With Lemon Butter $1.25 
“ried Jumbo Soft Shell Crab and Bay Scallop 


SEM 0S oe oe Maint a te baie eines C56 eeu ole pee $1.45 
‘hicken Croquettes With Cream Sauce ............... $1.35 
‘ienna Meat Loaf With Mushroom Sauce ............ $1.35 
3aked Maccaroni and Cheese en Casserole With 

RM IRE etic Mogae Sancuso adeakd nied eee awe $1.40 
Calves Liver Pan Fried With Hickory Cured Bacon .... $1.40 


Fresh Blueberries With Cottage Cheese and Sour Cream $1.35 
Fancy Red Salmon Salad Platter With Egg, Tomato 

WORE ENN e065 605 Oks a be ced Joncceudeccveoees $1.40 
Assorted Cold Cut Platter With Potato Salad 


Whipped in Cream Potatoes 

Ford Hook Lima Beans 

Shredded Carrots and 
Raisin Salad 


French Fried Potatoes 
Harvard Beets 
Tossed Chef Salad 


Cole Slaw 
Rougefort Dressing  .35 

Pie du: JOUr oa. ccsscc.ces S20: Laver Cake: 5.0 scevcsenss $.30 
French. Pastry .........:> 35 Fresh Blueberries ........ 35 
Ice Cold Watermelon .... 30 Half Cantaloupe ......... 45 
ICO CROCE: 6 es. cccicceeene Ge) PORTO 67k bain v'o cee amore 30 

Old Fashion Strawberry Short Cake ...... $35 

Jello With Whipped Cream ............eseee- .20 

Coffee Milk Tea Buttermilk 


WAYZATA COUNTRY CLUB 
Wayzata, Minnesota 
LUNCHEON MENU 


Cold Essence of Madriléne 


Vegetable Soup 
Cold Vichyssoise 


1. Broiled Ham with Sweet Potatoes .............eeeeeee $1.60 
2. Old Fashioned Fruit Salad with Chicken Sandwich .. 1.55 
3. Rem COOp . Wi WE DOME oo icici sess ccccccccescs 1.65 
4. Soup du Jour with Corn Beef Sandwich .............. 1.45 
5. Sealione Sawte In Pen Herbe 2... cccccsecccecsseccecs 1.50 
G. Tenderloin Tips en. Casserole «.....6 ic cecieccsccsiccsces 1.65 
Above Prices Include: 
Soup Salad Beverage 
Desserts: 
Coconut Créam. Pie ..cicccisccctecs 30 
Chocolate Layer Cake .............. 25 
TNS i acc aks nde ccducudeuareteves 30 
Coffee Tea Milk 





CMAA Conference 
Houston 


February 18-21, 1959 








The Answer to Popular 
and Profitable Club Bars 
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Se BAR -oe the highest 


standard of beverage service 


When a club has AutoBar every drink becomes a 
convincing testimonial of the club’s good manage- 
ment and friendly and generous hospitality be- 
cause... 

1, Every AutoBar drink is a practical dem- 
onstration that management can afford to 
provide its members with a larger drink at 
the same price and still earn a reasonable 
profit. 

2. Every AutoBar drink is positive assurance 
that each cocktail, mixed drink, over-the- 
rocks or mist is always a full measure of 
uniform perfection. 

AutoBar was invented by a hotel accountant who 
recognized the shortcomings of the heretofore 
generally accepted methods of hotel bar account- 
ing. On a given volume, AutoBar will reduce 
liquor costs as much as 20%, and frequently more, 
without changing pricing structure or size of pour! 
These savings mean greater benefits for members 
—at the bar and in making possible improvements 
in club facilities. It will pay your club to investigate 
AutoBar today. Write for complete information on 
how your club can benefit from AutoBar . . . the 
highest standard of beverage service. 


BAR wv iecus 


Division of American Machine and Metals, Inc. 
118 Clymer Avenue, Sellersville, Pa. 
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Kurt Mickley 


ORMAL opening of the City Club 

of Baton Rouge on November 16, 
1957, was one of the leading events on 
the busy fall social calendar of Louisi- 
ana’s capital city. The elegance of the 
new club’s interior and the excellence 
of its cuisine sparked conversation at 
the brilliant functions which mark the 
fall season in the Southern city. 


Old Building Is Home 
Of New City Club 


_.. How ancient structure was remodelec 
to house elegant Baton Rouge City Club 


The building which houses the club 
has long been a landmark in Baton 
Rouge. It was built in 1894 as the post 
office and later served as the city hall. 
Of distinctive architectural design, 
the building has gracefully withstood 
the dated appearance which modern 
structures have imposed upon other 
buildings of the late 19th century. 


The need for a city club had long 
been felt in Baton Rouge, a city which 
has undergone a tremendous metro- 
politan and industrial expansion. One 
of the major difficulties in organizing 
the club was the problem of obtaining 
suitable quarters. The old building 
was the answer to the problem. A 
Baton Rouge bank, which had leased 





ASK THIS QUESTION 


m Cart® 


= 


BEFORE YOU BUY 
ANY FOLDING CHAIR 






Continental Service 





DOES IT HAVE 


CHANNEL 
FRAME 
CONSTRUCTION? 


@ The same construction 

. automobile builders have used 

§, for years—gives you built-in 

resilient strength for extra 

safety comfort and long life in 

Lyon folding chairs, at lowest 

possible maintenance cost. 

@ They adjust to uneven floors 

without frame distortion. Seats 

and backs curved to match body 

contour. Pinch-proof hinges. 

All edges rounded and smooth. 
You pay no more— 

| { why settle for less? 

i 


MAIL COUPON for the Complete Story! 


Salad & Dessert Cart 
The perfect setting for your finest desserts. 


Styled in warm copper or sparkling stainless \ 


with wrought iron, this cart compliments your good 
taste—makes good food more appealing— boosts sales. 





Lyon Metal Products, Inc., 1098 Monroe Ave., Aurora, Ill. 


Send me the complete slory of Lyon Chairs and Channel 
Frame Construction. 


Universal Moli-Shield 





Universal Cart Iced Cart 














NAME See your dealer or write 
cs a 
molitor Mlinc. 
ADDRESS om 
senile —— cities (1318 10th STREET, DENVER 4, COLORADO .... *Patent Pending 
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the building from the city of Baton 
Rouge, agreed to sublease it to the 
new club for 25 years. The bank had 
planned to demolish the building and 
use the site for a parking lot. 

Fortunately, the imposing old struc- 
ure was in excellent condition and 
extremely suitable for conversion to 
club purposes. It is located at the cor- 
ner of North Boulevard and Fourth 
Street, in the heart of downtown Ba- 
ton Rouge. 

The transformation from municipal 
office decor which the building had 
worn internally for so many years to 
the muted elegance which character- 
izes its present interior took about 
eight months and an expenditure of 
$271,000. 

No change was made to the ex- 
terior. A recent planting at the base 
of the building indicates that in sever- 

















The former city hall of Baton Rouge is now the new City Club. 


al years the walls will be ivy-covered, 
a treatment subtly harmonious with 
the architecture. 

Bodman & Murrell & Smith, Baton 
Rouge architects, designed the reno- 
vations and Milton J. Womack, Baton 
Rouge contractor, handled the con- 
struction. The interior decorator was 
William Parker McFadden of Dallas. 

Soon after acquiring the building, 
the club engaged Kurt Mickley, then 
on the staff of the St. Regis Hotel in 
New York, as club manager. Mr. 
Mickley came to this country in 1952 
from Dusseldorf, Germany, where he 
had been on the staff of the Breiden- 
bacher Hof Hotel. A native of Berlin, 
he has 33 years of experience in the 
hotel and restaurant business in Swit- 
zerland, Italy and France, as well as 
in Germany. 

Mr. Mickley visited Baton Rouge 














Into outer space with our new “SPACE 
PARTY." Your club will be out of this world 
with these unusual and exciting party mu- 
rals. Artistically hand-painted, these color- 
ful backgrounds are sure to make a hit with 
everyone. 
Send for FREE "Party Murals" catalog show- 
ing gay scenes of Italy, Paris, Spain, Roar- 
ing 20's, Circus and many others in all sizes 
at low prices. 


KENTHEON ARTS, INC. 


(Packaged Parties) 
3110 No. Iith St. St. Louis 7, Mo. 
Tel. GEneva 6-0212 











CHEF 


Executive Chef—for Mid-West 
City Club. Membership 1,100. Top 
quality food and service required. 
State age, experience, references 
and expected salary in first letter. 
ADDRESS: Box 99-X, c/o CLusB 
MANAGEMENT, 408 Olive Street, St. 
Louis 2, Missouri. 
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Inside, the City Club of Baton Rouge fea- 
tures quiet elegance. 


before renovations operations on the 
club building got under way and as- 
sisted the architects and contractor in 
kitchen layout and food handling ar- 
rangements. He moved to his new 


home well in advance of the club’s 
opening date and his smooth handling 
of arrangements were mainly respon- 
sible for the club’s highly successful 
initial open house. 

His club has a membership of 550 
resident members and 125 non-resi- 
dent members, and there is a substan- 
tial waiting list. Resident members 
pay an initiation fee of $900 and 
monthly dues of $18. Non-resident 
members pay $120 in initiation fees 
and $6 a month dues. The governor of 
Louisiana is an honorary member. 

The club’s spacious main dining 
room—the Continental Room—is on 
the second floor. It accommodates up 
to 150 people. Near it is the dining 
room for women, the Veranda Room, 
which can be reached by elevator 
from the women’s entrance and foyer 
at the side of the main entrance. The 
two rooms can be converted into one 
for evening entertainment. 

Also on the second floor is a private 
dining room, the Wing Room, which 
women are also invited to use if it is 
not previously reserved. It offers din- 
ing facilities for 25. 

On the first floor are two private 
dining rooms, the Choctaw Room and 
the Cock of the Walk Room, the first 








seating 18 and the second seating up 
to 12; the bar and grill (for men 
only); the lounge and the Guards- 
men’s Room, accommodating from 80 
to 100 members and their male guests 
and a barbershop. 

The library, the game room and the 
health club are on the third floo 
Health club facilities include a dr 
heat room, steam room, massage roon 
a four-bed snooze room and a lars 
shower room. 

There are always more calls for the 
use of the private dining rooms the 
can be handled and members ha\ 2 
found that they must reserve the 
well in advance if they are not to | 2 
disappointed. 

Biggest problem in the club’s ma‘i- 
agement has been obtaining capab'e 
waiters. This has been solved to sonie 
extent since Mr. Mickley has hid 
time to instruct a sufficient number 
through the job of bus boy to that of 
a well-trained waiter. 

Figures on the amount of business 
done at the club which are availabie 
at this writing show that food busi- 
ness amounted to $47,261 for the first 
three months of operation. Beverage 
business during the same _ period 
amounted to $9,795. 
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all-steel 
sectional 
construction 


bally walk-ins 


sanitary — strong — efficient 


You can assemble any size Cooler, Freezer 
or Combination from standard sections. 





Bally Case and Cooler Co., Bally, Pa. 
Get details—write Dept. C10 for FREE book 
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CRAMORES 
CRYSTALS 



















BETTER MIXED 
DRINKS BEGIN WITH 


CRAMORES CRYSTALS 


Mixed drinks taste better—make 
more friends when made with 
Cramores Crystals. These fam- 
ous quality crystals add smooth- 
ness—"‘bring out’’ the true 
quality of the drink. Easy to 
use and store! Saves time and 
money! Lemon or lime, plain or 
with pure egg white added! 


For further information write: 


Cramore Fruit Products, Inc. 
Point Pleasant Beach, N. J. 
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Fore! “TOP FLIGHT" 


GENE RAFFERTY, PERSONNEL DIRECTOR 


HOTELMEN’S Employment Service 
45 W. 45 St., New York 36, N. Y. 


CLUB MANAGERS and 
DEPARTMENT HEADS 


Contact 


Telephone JUdson 2-4382 
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Manager Mickley points out that, as 
in the case of most city clubs, the 
lunch hour at his club is the most 
popular. Many members, however, 
find the club a pleasant place for din- 
ing with members of their families 
and guests. There is piano music from 
7:30 to 10:30 p.m. on Thursday, Fri- 
day and Saturday. A full a la carte 
menu at reasonable prices has been 
established and double-sized drinks 
are served from 4:30 to 6 p.m. 

The club chef is Rolf Meitler, who 
came to Baton Rouge from his posi- 
ton as head chef of Hotel Vier Ja- 
lreszeiten in Hamburg, Germany. 

Hailed in its beginning by Baton 
Touge businessmen as “a significant 
s ep in the progress of Baton Rouge,” 
tie club is becoming more and more 
aa important center from a civic 
s andpoint. It is the scene of meetings 
c: many groups important to the city’s 
runicipal, business and industrial vi- 
tality. 

Also indicative of its success is the 
fact that its cuisine and the excellence 
and convenience of its facilities con- 
tinue to be the subject of much favor- 
able comment in Baton Rouge. 


Domestic Wines on Increase 


American wines of premium qual- 
ity appear to be playing an increas- 


ingly prominent role in smoothing 
this country’s international relations. 
Within a single month, distinguished 
guests used a Napa Valley wine for 
toasts at official receptions to Van Cli- 
burne, to prime ministers of Finland 
and Norway, and to a Norwegian 
princess. 

This was disclosed by Aldo Fab- 
brini, vice president of Beaulieu Vine- 
yard, during a visit to New York for 
conferences with executives of Park 
& Tilford, eastern distributor of the 
company’s estate-grown northern Cal- 
ifornia wines. 

B.V. wines are produced by the 
family-owned house on a_ 600-acre 
estate at Rutherford, Napa Valley, 
California. Its president is the Mar- 
quise de Pins, daughter of the late 
Georges de Latour, scion of a French 
family of vintners who founded the 
wine-making estate in 1900 with vine 
cuttings imported from France. 


Tourney Established Event 


Although only four years old, the 
Miller Open golf tournament has def- 
initely established itself as one of the 
finest events on the PGA circuit. That 
fact was emphasized by players and 
PGA officials alike at this year’s ac- 
tion-packed event held August 7-11 at 
the Tripoli Golf Club, Milwaukee, and 
sponsored by the Miller Brewing Co. 


Jim Gaquin, field secretary of the 
PGA, rates the Miller meet with the 
best. “With the possible exception of 
such prestige tournaments as the Mas- 
ters, PGA Championship, and Na- 
tional Open, the Miller Open attracts 
the finest field because of its excel- 
lent reputation,” Mr. Gaquin asserted. 
“It is an exceedingly well-run tourna- 
ment and the pros love it. In veiw of 
the brief history of the event, I be- 
lieve that to be a tribute to the Mil- 
ler folks who put on the tournament.” 


Top Sellers 


According to the 11th survey of 
brand preferences in leading New 
York City hotels made annually by 
the market research department of 
the New Yorker magazine, three Hi- 
ram Walker brands rank among the 
top sellers. 

In the Canadian whisky category, 
Canadian Club is the leading brand, a 
position it also held in the 10 previous 
surveys. It is the hotels’ best seller of 
all whiskies. Among straight bour- 
bons Walker’s De Luxe ranks second 
and in blends Imperial is third. 

Since much of the business done in 
the 16 surveyed hotels comes from out 
of town, the survey indicates the pop- 
ularity of brands on a national basis, 
Hiram Walker officials say. 








Monroe Folding Tables, rigidly built yet very attractive, are 
designed for institutional use. May be used with or without 
table cloths, as desired. Also available in Formica and Ornacel 
special color and pattern types. Write for catalog with direct 
factory prices and discounts to industry, religious and educational 


institutions, clubs, lodges, etc. 


Transport and store your folding tables and chairs the easy, 
modern way on 
MONROE 
Trucks. Construc- 
tion of Transport- 
Storage Trucks 
permits maneuv- 
erability in lim- 
ited space. 





MONROE 
ruck No, TS8 


Catalog. 


STH Llc 79 cHurch st. [tte Pema i7.| 


TrLOTVWe FOLDING BANQUET TABLES 


WITH COMPLETELY 
FINISHED TOPS 
Can Be Used Without 
Tablecloths 





Write today for new catalog 
showing 58 models and sizes 
of Monroe Folding Tables. 


I 
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| 
MONROE TRUCKS for Folding Tables and Chairs | 
I 
I 
I 
l 
| 





See 





Complete Line of 
Folding Chairs 
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A Gruendler Disposer 
will solve your 
food waste disposal problem! 


A contemporary, handsome 
appliance to grind table and 
food preparation wastes into a 
fine slurry for instant disposal 
down the drain. Automatic, 
push-button control. Ends scaven- 
ger service and waste handling. 


Write for Brochure No. 124. 

If possible, state number 

of meals you serve per setting 
for our recommendation of 
proper model. No obligation. 


GRUENDLER CRUSHER & PULVERIZER CO. | 
2913 North Market + St.Louis 6, Missouri | 
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New Film Catalog 


For clubs and chapters the Associa- 
tion Films’ 1958-59 catalog of “Select- 
ed Motion Pictures” has just been 
published. The 40-page catalog de- 
scribes the several hundred free and 
rental 16 mm. sound motion pictures 
offered by the company. 

Copies of the catalog are available 
from the company’s regional distribu- 
tion centers in: Ridgefield, N. J. 
(Broad at Elm); La Grange, Ill. (561 
Hillgrove Ave.); San Francisco (799 
Stevenson St.) and Dallas (1108 Jack- 
son St.). 
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SEND FOR FREE INFORMATION 
ON HOW TO RUN A 
HAWAIIAN PARTY. 


OUR HAWAIIAN SERVICE DiI- 
VISION CAN SUPPLY YOU WITH 
EVERYTHING YOU NEED TO 
MAKE YOUR PARTY A SUCCESS. 





—- OF eg INC. 
ational Sales Offi 
Riek) SEVENTH. AVENUE » NEW "YORK t Nike 
Dept. CM Telephone ORegon 5-6500 
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Call or write to: 





management. 


202 South State St. 
Phone: WAbash 2-5020 





... ELIZABETH GARRISON 


As an agency, one of our reasons for existing—is to assist 
CLUBS in the selection and placement of reliable and in- 
telligent executives who are experienced in all phases of club 


Brighten Your Day!! Tell us about your needs and state 
desired requirements. Our standards are high. 


WABASH EMPLOYMENT AGENCY 


(Wabash Agency established in 1935) 


Chicago, Illinois 








31 YEARS OF SERVICE TO CLUBS 


CLAREMONT-—MAJESTIC 


EMPLOYMENT SERVICE 


AGENCY 


i, DERSONNEL sts | 


80 WARREN STREET, Room 305 


New York 7, N. Y. 


Herman Litman Manager 


PHONE: COrtlandt 7-3853 


A. Zahler, Licensee 
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Tax Removed 
(Continued from page 16) 


Mr. A unless within the first six 
months of 1959, Mr. A elects under 
Section 4241(a) (3) (B) to pay a sin- 
gle tax on the amount paid for the life 
membership. In such case, the tax will 
be $200 (20 per cent of $1000) with no 
credit for tax imposed for any period 
prior to 1959. If Mr. A fails to elect 
to pay the one-time tax of $200 noted 
above within the period prior to June 
30. 1959, he is precluded from paying 
tax otherwise than as an active resi- 
dent annual member. 

mportant Notice: All clubs having 
lif memberships should study the 
new law immediately to offer life 
members the new provisions as 
promptly as possible. Club counsel 
should consult pages 42 to 44 of the 
Senate finance committee’s report (S. 
Rep. No. 2090, July 31, 1958) for ex- 
ar ples of the new method of taxing 
such life memberships. The election 
by each life member expires on June 
30, 1959. 


No Tax on Honorary Memberships 


Another provision in Section 132 (a) 
makes it clear that if no payment is 
made for the life membership, as in 
the case of certain honorary member- 
ships, no tax will be due. This is a 
legislative reversal of the position of 
the Commissioner of Internal Rev- 
enue in Revenue Ruling 55-198, and 
it frees such non-dues paying hon- 
orary memberships from the 20 per 
cent tax. 


Admissions to Privately-Operated 


Swimming Pools, etc. 


Section 131(f) of H.R. 7125 will ex- 
empt from the ten per cent admissions 
tax those amounts paid for admission 
to privately-operated swimming pools, 
bathing beaches, skating rinks, and 
other places providing facilities for 
physical exercise (other than danc- 
ing). 
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The Senate finance committee esti- 
mated the loss in revenue from club 
dues taxes because of these and sever- 
al other amendments (not germane to 
bona fide clubs) will amount to ap- 
proximately $9 million a year princi- 
pally because of the exemption pro- 
vided for assessments paid for capital 
improvements. 

Clubs are urged to consult local tax 
counsel before proceeding under any 
of the new amendments to be certain 
all conditions of the new provisions 
have been met. This is especially im- 
portant with regard to the effective 
date of the new law which will be 
January 1, 1959. 

Internal Revenue Service officials at 
national headquarters in Washington, 
D. C., may try to issue specific rulings 
on requests by clubs prior to issuance 
of proposed regulations under these 
new provisions. Such regulations may 
take many months to complete, and 
clubs planning expansion programs 
would be best advised not to await the 
regulations before moving ahead on 
such projects. Where there is a serious 
question regarding H.R. 7125, a spe- 
cific ruling should be requested from 
the Commissioner of Internal Rev- 
enue. 


Wine Week 


From the Wine Advisory Board 
comes this advice for National Wine 
Week, which is October 11 to 18: 

Feature a good, reasonably-priced 
California red, white or Rose dinner 
wine. Then, remind your members by 
means of new free table tents or 
menu clip ons available from the 
Board, 717 Market St., San Francisco 
3, Calif. 

Another free help, if your club is 
thinking about a new wine list, is 
new sample layouts, ready in Octo- 
ber. These are ideas or guides for 
setting up different styles of wine 
lists, in various sizes, for your printer 
to follow. 


LEROUX LIQUEURS 
A distinguished, ling of AS cortials, 
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OR many years, our club has been 

faced with a bad situation with ref- 
erence to the serving of food and 
beverages at the swimming pool. Our 
pool is located approximately 150 feet 
below the main clubhouse. This, in 
itself, made the control of food and 
beverages rather difficult. Our only 
facility was a frame house above the 
pool which was serviced with cold 
water and 110 volt electricity. By not 
having either gas or 220 volt current, 
our selection of equipment was 
limited. The product produced in this 
area was poor, the service was bad 
and the resultant costs were high. 

There was also the problem of 
serving persons other than swimmers 
on an informal basis. Unfortunately, 
our clubhouse did not offer a facility 
where mixed couples could eat while 
still dressed in informal attire. In oth- 
er words, couples who might be play- 
ing golf or tennis, or even swimming, 
had no dining facilities available. 

We had been attempting to serve 
the adult mixed couples on a grass 
terrace which was located approxi- 
mately 200 feet from our main kitchen. 
Again, this proved highly unsatis- 
factory from all viewpoints. 

Realizing that the cost of any im- 
provement to these areas would have 
to come from the operational profit 
rather than a building fund or special 
assessment, I set about looking for 
an area which would be adjacent to 
the pool and tennis courts that was 
not being utilized to its fullest extent. 

At one end of our men’s locker 
room there existed an old grill room 
which was being utilized as a locker 
room. This particular room was 
located close to the pool and path- 
ways leading from, the tennis courts 
and also directly below our main 
terraces. Once the fact was established 
that the additional lockers in this 
room could be completely absorbed 
in our main locker room, I set about 
to start a dairy bar operation. It was 
decided that only food products that 


How We Made a “Dairy Bar’ 
To Service Our Swimming Pool 


By Ralph G. Devel, Manager 


Country Club of Peoria 
Peoria, Illinois 


could be produced independently of 
the kitchen would be offered on our 
menu, so the first step was to establish 
a well-rounded menu. The menu 
dictated to us the equipment that was 
necessary. Fortunately, in our area, 
there had been a drug store with a 
soda fountain that was going out of 
business. I was able to purchase 
their equipment far below the actual 
cost. This equipment consisted of a 
six-and-one-half-foot bobtail soda foun- 
tain, an exhaust unit, two stainless 
steel working tables, a deep fat fryer 
and a refrigerated sandwich unit. 
The balance of the equipment con- 
sisted of such items as mixers, grill, 
and coffee urns were purchased new. 

By pouring a concrete patio in rec- 
tangular form outside the grill room 
and adjacent to the wall of our 
dining room, we created a patio 35 
by 25-feet. This was then covered by 
a green and white stripped awning. 
This patio conforms to the architec- 
ture of our present building, overlooks 
the Illinois River and also our swim- 
ming pool. The patio is serviced by a 
pass-through window from the dairy 
bar. The dairy bar itself contains a 
counter which accommodates twenty- 
four persons. The policy of operation 
was to feed the children in the dairy 
bar and take care of the adults only 
on the patio. By the use of an inter- 
com between the patio and bar, it was 


Patio near pool at Country Club of Peoria. 
















possible to effect beverage service ‘5 
the adults. 

As for the furniture on the patio, 
old tables and chairs were located 
within the club, and tables were 
covered with spattered inlaid linoleum, 
the chairs were repainted yellow, 
blue and green, and the seats were 
recovered. 

To date, the entire operation has 
been highly satisfactory, not only 
from the income standpoint, but from 
the additional service made available 
to the membership. 

There are two interesting points in 
the development of this project: 
1. The location of existing areas 
within a club that might be converted 
into more satisfactory and more prof- 
itable facilities, and 2. the method 
of presentation with reference to the 
project to the board for their approval. 

Rough plans of the area were effect- 
ed, estimates obtained from local me- 
chanics and a local artist provided us 
with her conception of the final out- 
come. When this project was first 
presented to the board in the com- 
pleted form, it was unanimously ac- 
cepted, and a budget of $10,000 was 
given to me for its completion. 

Below is a run-down on the actual 
cost up to the opening day: 


errr $4,637.87 
UA orcs riee lb alearocerne 575.00 
PRTITIRIEO 6.6 5 5c'c b slo ciolce's 40.86 
Concrete Patio 0.06.66 1,475.00 
LBs chi to as: i——h arr 28.27 
AMEND ccs Oct ca wrts:< 780.00 
PURSE 05.0 0c 016 sie cies 500.00 

$8,037.00 


As of July 31, the gross food sales 
were $4,022. The gross beverage salvs 
were $669. These figures, in view «f 
the rainy June and July, seem to | 2 
adequate. 

Once again, I would re-state th:t 
it is often necessary for a managcr 
to convince his board of a much-nee: - 
ed improvement by making a corm- 
plete and thorough presentation. 
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Kraft Blue Cheese in dressings turns 
a lettuce wedge into a deluxe salad sales-zip in a club sandwich 


Kraft Cheddar in the sauce puts 








Kraft'’s shredded Parmesan adds tangy 
taste-appeal to spaghetti savor to Kraft’s Onion Soup 


Kraft Parmesan adds true French 

















Kraft Sharp American 
puts apple pie 
in top dessert spot 





Kraft Mozzarella makes pizza 
with come-back-for-more flavor 








Kraft Swiss with ham on rye makes 











the sandwich a customer favorite 











Kraft QUALITY puts “‘sell’” in profitable cheese dishes 


Since most of your patrons, when they buy cheese, buy 
Kraft’s, isn’t it good menu planning to serve Kraft’s? 

The food operators that do almost invariably experi- 
ence a rising demand for the cheese items they feature. 
Kraft gives them quality they can depend on for full 
customer satisfaction and repeat business. 

You'll find that Kraft has every type of fine cheese you 
might want, with the taste and texture that’ll give your 
dishes standout flavor and menu appeal. For all your 
heese needs, simply call Kraft. 


' 
Kraft has a cheese in the variety, packaging and cut for 
every taste and use. More than 150 products—domestic | 
and imported, natural and pasteurized—in Kraft's full | 
line . . . These are the famous brands that for years | 
have remained the world’s best-selling cheeses. Select | 
those that best suit your food-service needs. Use them 
more ways on your menu for more profit. | 

| 


Division of National Products Corp., 500 Peshtigo Court, Chicago 90 
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Your Key to Club Hospitality 


Fitzgerald does credit to the club 
that serves it. The distinctive char- 
acter that marks this bourbon is the 
proud result of slow, costly distilling 
methods rarely practiced today— 
methods that yield a unique depth 
of flavor and rich bouquet. Old 


Fitzgerald (at six years old) com- 


pliments every guest’s good taste. 
Very Old Fitzgerald (aged to the 
eight year bonded limit) offers the 
prestige of the world’s most prized 
bourbon. Stock them with the full 
knowledge and assurance that they 


will satisfy the most demanding taste. 


THE FINAL CHOICE OF MATURE TASTE 


Bonded Kentucky Straight Bourbon - 100 Proof + Six and Eight Years Old 


STITZEL-WELLER DISTILLERY 


Established Louisville, Ky., 1849 


Very Old Fitzgerald available in Antique 
Fifths, suitably boxed, labels personalized 
in case lots on request. Ask your dealer, or 
write the Distillery. 


eo 
(LE 


P*, 
OO 


Z. 





